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DEPENDABLE FUEL 
WITH SERVICE 


Hawken-Lang Coal Cor 
COAL, COKE and WOOD 
PHONE FAIRMONT 2257 
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Bredin’s Ce ream 
Loaf — 


THE BEST LIKED BREAD — 





THE QUALITY GOES IN BEFORE THE NAME GOES oo 


Made and Bold Only by 


CANADA BREAD CO., LTD. 


Ask Your Grocer or Call 


- METCALF O44 
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—no substitution. 





FRED MUIR | Special Notice! 
The Family Druggist | DELICIOUS 
DELICACIES 


DELIVERED 
DAILY 





We earry a full line of 
DRUG STORE NEEDS 


You receive what you ask for 
® @ + @ 
Jimmie’s Pastries 
THEY RE BETTER 


We deliver. 


Anything, Anywhere Any Time. 


281 Egerton Street 
Phone Fairmont 1253-W 


= 418 Hamilton Road Give us a ring and we will bring 


ee ee 


J. WILLOUGHBY 
K. WILLOUGHBY 


Phone Fair. 1730 


The Cook , 
Cannot do good baking without the A GNEW S 


proper cooking utensils, | McClary’s 
smooth finished Sunny Blue Enam- 


ire, and -Wear Hver Aluminum BOO / 


‘e are made especially for the 
renience of the Cook who likes 


ave the very best Kitchen and SHOPS 
‘ing Utensils at hand, 2 


yr stock of both these _ well- 

m lines is always up to date. 

2 in and let us show you We operate 20 large retail 
: lines and see for yourself the | | e " 

rent Mixing Bowls, Egg Beat- | Shoe Stores. We buy for less. 


Bakes ans. oUt We sell for less. 


¥.Summers & Sons 
Hardware 226 Dundas St. 
‘amilton Rd. Tel. Fair 1550 ea don | 


“WE DELIVER”’ 








CALL AT THE LONDON || 
HYDRO SHOP 


And see the newest 
see the E. 86D — designed especially for the 
modern small kitchen. .Also see the E. 30D — 
the cabinet range that is supreme in value and 


a great favorite. 


There are 70,000 Moffat Ranges 
in daily use throughout the world. 


MOFFATS, LIMITED, WESTON, ONTARIO 





Mien dtl JOANSTONE. 


Contributes its best 
wishes to the Daisy 
Bible Class of Hyatt 
Avenue United Sun- 
day School. 


W. F. MASHALL, 


Principal. 


D. A. LIMON, 


Manager. 





ELECTRIC RANGES - 





Moffat models — ask to 


JOHNSTONE & 


Ladies’ 
Exclusive 
~ Hand-made 
Hats 


224 DUNDAS STREET 
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“Now good digestion wa‘t on appetite, 
And health on both.” 


DUE Ae HOG DOE Den See Bie HOD be Be 


SHAKESPEARE 


® © 
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To be a good cook means the knowledge of all fruits, 
1erbs, palms, and spices, and of all that is healing and 
sweet in fields and groves, and savory in meats; means 
carefulness, inventiveness, watchfulness, willingness and 
readiness of appliance. It means the economy of your 
grandmothers and the science of modern chemists. It 

‘ means much tasting and no wasting. It means English 
thoroughness, French art, and Arabian hospitality. It 
means, in fine, that you are perfectly and always ladies 
(loaf-giversj, and are to see that everyone has something 
nice to eat—RuskIN. = 


“In her very style of looking 
There was cognizance of cooking! 
fo) ‘ 
From her very dress were peeping 
Indications of housekeeping!’ 


“She looketh well to the ways of her household,” 
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A Well-Iced Refrigerator the First Essential 


To Good House-keeping 
~ (By Agnes Carroll Hayward, former Food Editor, Woman’s Weekly) 


The good housewife who has the health of her family at heart will 
never attempt to keep house without a well-iced refrigerator every 
month of the year. No good housewife will depend on window sills, 
foul cellars or other makeshifts allowing foods to freeze, spoil, collect. 
dust, soot, disease germs or to dry out. 

The placing of food in a well-iced refrigerator keeps foods free 
from dust, disease germs, and retains food value and food flavor, It 
also enables the housewife to serve sweet milk and cream, firm butter, 
crisp salads and iced fruits, as well as delicious and appetizing frozen 
desserts and iced drinks. Frozen desserts of all kinds offer a weleome 
change in the menu; also a splendid way of utilizing portions of fruit, 
fresh or canned, and fruit juices that might otherwise go to waste. 

Every woman who has the privilege of keeping her own home en- 
joys the pleasure of entertaining her friends—especially if she has 
learned how to make these affairs a joy instead of a tiresome task. 

A well-iced refrigerator\is essential to entertainment, especially in 
the home where the preparing of the food as well as the serving must be 
taken care of by the hostess. 

Keep your refrigerator in a convenient place but as far away from 
the stove as you can get it. Never keep food in the refrigerator unless 
there is ice init. Look over the food in your refrigerator every morn- 
ing before you plan your shopping. This will prevent any left-overs 
from being overlooked and will save household expenses. 

Let your refrigerator be your SAVINGS BANK for food. You 
will find it pays a fine rate of interest. 


Ice Refrigeration is Best ! 





ICE is a household necessity every day in the year. 

ICE keeps your food in prime condition and the milk sweet 
for Baby. 

Bacteria and disease germs grow and multiply very rapidly 
in a temperature above 50 “desreds. 2 

If Butchers and Grosers did not keep their meats. butter, 
milk and other foodstuffs in well-iced refrigerators, they would 
lose thousands of dollars in spoiled food. 

Protect your health and save money by placing perishable — 
food in a_well-iced refrigerator as soon as received from the 
dealer. 

There is No Substitute for Ice 


The London Ice & Coal Co., Ltd. 


86 BATHURST STREET. PHONE METCALF 141 





(Se CIPES 


Compiled and arranged by the 


DAISY BIBLE CLASS 


SOP THe = 
Hyatt Avenue United Church 


LONDON. - - - - ON'TARTO 


OUR GREETING 


To all women who live to learn and would learn to live, these pages 
are offered by the compilers in the hope that they may prove crumbs of 


comfort in many perplexing hours. 


We desire to thank all kind contributors and especially those who 
have advertised with us, thereby making our undertaking an assured 


financial success. 


OFFICERS: 
[ely gn aa eae ep Rea es sore tgs a hentai aa tn Miss Rose Bull 
Weereta siceasurer. ga. io. ee a oe Mrs. Cora Fenwick 
pre Peso ea args SREP ee Peon aks Mrs. Edith Tutt 
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WRAY’S 
LONDON’S LARGEST 
JEWELRY STORE 


‘Tillman 
TAILOR 


When in need of Rings, Watch- | 
es, Clocks,- Silverware, — Cut-| 
Glass, | 


LET US SERVE YOU 


Also Rogers Batteryless Radio | 
demonstrated in your own home | 
without obligation. 


NW 
“i — 


IT PAYS TO GO TO 


WRAY’S 


234 DUNDAS STREET 


225 DUNDAS STREET 


Phone Metcalf 730 








Kloset Klean 


Cleans toilet bowls without scrubbing. 
Every housewife wants a clean, sanitary 
toilet bowl, and Kloset Klean does this work 
effectively without scrubbing. 
There are no fumes, no odor, and no dirt. 
Try a can and be convinced. 





This is a Canadian-made Product. 


The Chamberlain Desolvo Co. 
LIMITED > 


MANUFACTURING CHEMISTS . 


London, Ontario 








Ask your grocer for KNOX GELATINE—take no other. 


Give no more to every guest 

Than he 1s able to digest. 

Give him always of the prime, 

And but a little at a time. L 


CREAN OE CARROT SOUP 
One cup cooked carrots, 2 cups vegetable water, 2 cups milk, 4 table- 
spoons flour, 2 tablespoons butter, Sweetheart pepper and salt to taste. 
Press the vegetables through a sieve or chop finely; put the vegetable water 
on to heat. Mix the flour smoothly with an equal measure of milk and 
thin it with a little more of the milk. Stir into the steaming liquid, stirring 
constantly until it hickens. Stir in the butter, vegetable pulp. and remain- 

ing milk. Season to taste and serve hot. Serves six. 


CREAM OF CORN SOUP 
Heatcan of corn, strain, salt and pepper to taste, add 1% cups milk, 
and butter size of an egg. Bring to boiling point. Serve. 


CREAM.OF POTATO SOUP 
One pint milk, or milk and water, 2 teaspoons chopped onions, 3 
potatoes, | tablespoon butter, | tablespoon Daisy flour, 1 teaspoon salt, % 
teaspoon pepper, 2 teaspoons chopped parsley. Put the milk to heat in a 
double boiler. Boil the potatoes and onions together until soft, then rub 
the liqurd and pulp through a strainer into the hot milk. Bind with the 
flour, add the seasonings and serve hot. Serves four. 


ONION SOUP 


Peel and quarter four Spanish onions and put them on to boil. Add 
a bay leaf, a red pepper, with the seeds removed, a couple of stalks of 
celery and a few sprays of parsley. Boil until thoroughly tender and soft, 
then put the onion through a puree sieve. Save a pint of the water and 
return the pulp to it, bring a quart of milk to the boiling point, mix it 
with the onion mixture, thicken with butter and flour rubbed to a soft 
paste, add _ salt, pepper and a little sugar. Sprinkle a teaspoonful of 
chopped parsley over the top, and serve toasted croutons with the soap. 


PEAS OUR. 


One cupful split peas, 24% quarts water, 2 tablespoons chopped onion, 
3 tablespoons butter, 3 tablespoons Daisy flour, 11% teaspoons salt, % 
teaspoon Sweetheart pepper, | pint milk. Wash the peas and soak them 
overnight in cold water, drain and rinse thoroughly, add 2% quarts cold 
water and the onion, cook slowly until soft, rub the liquid and pulp through 
a strainer and bind with the flour, Add the milk and the seasonings and 


serve hot, Serves six to eight, 


KNOX SPARKLING GELATINE improves Soups and Gravies 


PEASSOGEP 


Soak split peas over night. Add.I quart of hot water and 1 onion; 
bring to a boil. Move to back of stove and let simmer until peas are done. 
Rub through collander and return to stove. Add 1 tablespoon flour made 
smooth in | tablespoon butter. Season with salt and pepper. 3 


POTATO. SOUP 


Two cups hot riced or mashed potatoes, 1 quart milk, 2 slices onion, 
2 tablespoons fat, 2 tablespoons flour (rice or corn flour), 1% teaspoons 
salt, celery salt, pepper, cayenne, | teaspoon choped parsley. Melt the fat, 
add to it the flour and seasonings, stirring the mixture until smooth, Add 
gradually to this, one cup of milk and boil for one minute. Add the potato, 
mix thoroughly, then add the rest of the milk and the slice of onion. 
Heat to boiling. Remove the onion, strain the soup if necessary, add the 
parsley and serve. Water saved from cooking celery is a good addition 
to potato soup. ‘lwo cups of tomato juice and 1/16 teaspoon of soda may 
be substituted for two cups of milk. 


TOMATO SOUP. 
Mrs. C. Burns. 


One basket ripe tomatoes, 4 onions, | bunch celery, 1 tablespoon salt. 
Boil and strain. Add %4 teaspoon cayenne pepper, 2 level tablespoons 
brown sugar, 1 cup flour dissolved in water. Add this to the strained 
tomato, boil till it thickens. Can hot and heat before using, adding a piece 
of butter. 


VEGETABLE SOUP NO. 1. 


One cup beans, cup dried peas, % cup barley, % cup rice, 2 potatoes, 
2 onions, 4 turnip, 1 carrot, | cup canned tomatoes, | bunch celery, 
seasoning and 1 bone. W ash and soak peas, beans and barley and rice 
for 14% hours in enough water to cover. ‘Then bring to boiling point, add 
vegetables cut in small cubes. Cook until tender about Y% hour beforé 
serving. Add bone and season well. Stir often adding water as it boils 
down. Serve quite thick and hot. 


VEGETABLE SOUP NO, 2 
Boil a beef shank for a couple of hours, or until tender in Jots~ of 
water. Add 4 good sized carrots, Y% small cabbage, 2 stalks celery, 2 
onions, 4% cup rice, salt and pepper to taste. 
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KNOX GELATINE is measured ready for use—two envelopes in each package. 


FISH 


7 If meat every day 1s a tiresome dish, 


Vary your dinners with good fresh fish. 


CODFISH BALLS WITH EGG SAUCE 


Mix flaked codfish with equal quantity of mashed potatoes. Shape in 
balls and fry. Serve with egg sauce made by using a thick white sauce in 
which has been mut up slices of whites of hard boiled eggs. Pour over 
codfish balls. Mash yellows of eggs together and sprinkle liberally over 
the top. ‘This makes a pretty dish. 


STUFFED HALIBUT ROAST. 
_ Two one-pound slices of halibut steak (% inch thick), 3 tablespoons 


ol butter, a little salt, a little pepper. Make a bread dressing. Place one 


slice of Halibut on rack of a roaster. Sprinkle with salt and pepper. Place 
two-thirds of dressing on top of this. Place second slice of halibut on top 
of dressing. Season. Dot with pieces of butter and dressing. Use tooth- 
picks to hold slices in place. Put a little water in pan. Bake uncovered in 
a hot oven. 


MACKEREL FOR BREAKFAST, 


Time was when no good Philadelphian would go without mackerel 


for his Sunday morning breakfast. Here is the way it was prepared: 


Clean the fish well, season with pepper, salt and dust with fine bread 
crumbs. If you have none, use flour instead. Have a frying pan smoking 
hot, with just enough fat in it to keep the fish from burning. When the 
fat gives off a bluish smoke, it is ready. Lay your fish in it, and quickly 
brown on both sides. Now cover your pan, reduce the heat, and let it 
cook slowly for ten or fifteen minutes more, depending on the size of the 


fish. 


HOW TO PICKLE FISH 


Cut the fish into ordinary sized pieces, sprinkle well with salt and let 
stand half an hour. For every three pounds of fish, put in a_ granite 


{ kettle: 1% large cupfuls water, 1 large tablespoonful unground white pep- 


pers, 1 teaspoonful ground mace, a little cayenne pepper, salt to taste. Let 


this simmer a few minutes, then add 14% cupfuls white wine vinegar and 


let come to a boil. Then put in the fish and boil. A few minutes will 
cook it. Put fish in a turneen, pour liquor over it, cover and keep in a 
cool place. Serve cold. (Use Sweetheart spices). 


FISH SALAD 


Shred some boiled salmon, halibut, or other fish, mix it with half as 
much boiled potato cut in small cubes; serve on lettuce leaves with salad 
cream. Shredded lettuce or peas may be used in place of potatoes, 
Garnish with sliced lemon and boiled beets cut in fancy shapes, 
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The Real Canadian Car 





SALES — SERVICE 


Middlesex Motors 


HOME OF THE FORD 


Talbot at Queen’s Avenue. 


GEO. R. GARDNER 


“The Auctioneer 


Will be pleased at all times to write FIRE, 
AUTOMOBILE -AND PLATE GLASS 
INSURANCE. 


THANK YOU, 





\ 
~~ 


See that the name K-N-O-X is on each package of gelatitte you buy. 


CODFISH BALLS - 


Cook two cups potatoes, cut in dice with one cup picked up salt cod- 
fish until potatoes are soft and water has about cooked away. Mash with 
one tablespoonful fine breadcrumbs. When almost cold add the yolk of 
an egg. Form mixture into balls or cakes, roll in stale breadcrumbs and 
allow them to stand until hard. Fry one minute in hot fat.: Do not allow 
them to absorb the grease. Garnish platter with parsley when serving, 
and put a small piece of parsley at each end of codfish ball. 


FISH BALLS NO. 2 


One cup salt fish freshened and stripped; two cups potatoes cut in 
cubes; one teaspoonful butter; pepper, one egg, well beaten. Boil the fish 
and potato together about 15 minutes, or until the potato 1s done; drain 
off the water and mash together until fish and potatoes are perfectly 
blended. Add the butter and pepper, and beat with a fork until light. 
Let it cool a little and then add the egg. Shape lightly in a spoon, slip 
into a frying basket and fry. one minute in smoking hot lard. Do not fry 
more than five at a time, as more cools the fat. Drain on a paper, garnish 
with parsley, and serve hot. ‘These may be served with a tomato sauce. 


Tomato Sauce-—One-half can tomatoes; one-half onion, minced; 
three peppers. Stew these together ten minutes. Melt one tablespoonful 
butter, add one heaping tablespoontful butter, add one heaping tablespoon- 

.ful flour, strain the tomato on to this. Cook till it thickens, and pour 
around fish. 


FISH BALLS BAKED 


Beat one egg, add one cup cooked fish, one cup cold cooked rice, salt, 
Sweetheart pepper and 1 teaspoon lemon juice. Form into small balls, place 
in a greased pan and bake a delicate brown. Serve hot on slices of buttered 
toast. 


CREAMED FISH IN POTATO CUPS 


To one cup of left-over mashed potatoes add one egg yolk. The 
potatoes must be warm when egg is added—this amount will make four 
cups. Invert any custard cups or jelly glasses and cover the outside, bot- 
tom and two inches of sides with the potato mixture. Smooth over and 
set away to cool. When ready to use, turn right side up on a’ well 
buttered pan and carefully remove. Brush the outside with milk or beaten 
egg before adding fish. Make a white sauce, add salt, pepper and a little 
nutmeg, and any flaked white fish. Fill potato cups with mixture and 
brown lightly in the oven. When serving, garnish with parsley. 


SALMON CROQUETTES AND PEAS 


Mix one can of salmon with 2 eggs and 6 crumbled or rolled crackers, 
Form into cakes and fry to a golden brown, Have ready one can of peas 
well buttered to pour around and over croquettes, 
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KNOX GELATINE comes in two packages—PLAIN and ACIDULATED 
(Lemon Flavor). 


SALMON MOLD 


_ Soften one-half envelope of Knox Sparkling Gelatine in one-fourth 
cup cold water; dissolve by standing in hot water. Add dissolved gelatine 
to three-fourths cup boiled salad dressing and one cup left-over salmon 
(tuna, crab meat, or any flaked fish may be used), add a little salt, paprika 
and two teaspoonfuls vinegar. Turn into a mold and chill. Remove to 
bed of lettuce leaves and cut in slices. Garnish with slices of lemon. 


CREAMED CODFISH 


An occasional dish of well-prepared salt codfish is most welcome, and 


eaten with a baked potato and a green salad, a meal for an epicure is pro- — 


vided. ‘To have the fish at its best, shred and let stand for a short time in 
water to cover, let heat in the same water until the water looks slightly 
milky, then drain. Melt a tablespoonful of butter substitute, add a table- 
spoonful Daisy flour, rub smooth with a little cold milk. Pour on gradually 
a cup of milk, stirring until well mixed. Fold in yolks of two eggs, well 
beaten, and stir until smooth and glossy. Add fish to the hot sauce. (To 
heat the fish to the boiling point renders it tough and tasteless). | 


BROWNED SALMON AND RICE 


Melt one tablespoonful butter or butter substitute, add two  table- 
spoons Daisy flour, salt and pepper and cook together until bubbling. Then 
add two-thirds cup milk gradually, stirring all the while. Cook until thick 
and smooth. ‘Then add two-thirds cup salmon and one cup cooked rice. 
Have a hot greased frying pan ready, pour in the mixture, saute for ten 
minutes, then bake in a hot oven for 20 to 30 minutes, fold like an 
omelet, and turn onto a hot platter. ‘This will serve four. 


JELLIED FISH 


Mix one and one-half cups of any well-seasoned cold flaked, freshly 


cooked fish with two tablespoonfuls of chopped green peppers or capers, 
add a little onion juice if desired, a little salt and a dash of mace. Soak 
one tablespoonful Knox Sparkling gelatine in one-fourth cupful of cold 
water 10 minutes, dissolve in one cup boiling water, add two tablespoonfuls 
lemon juice. Put slices of hard boiled eggs in the bottom oé a dish or mold, 
and add the fish and jelly. Chill and remove to platter and garnish with 
watercress or lettuce. Use any kind of salad dressing or sauce tartare. 


SALMON LOAF 


One can salmon (pour all juice off) minced fine, 1 cup bread crumbs, 
4 tablespoons butter, 4 tablespoons sweet milk, 3 beaten eggs, a little salt 
and pepper. Put in covered mold and steam one hour. Put a piece of 
greased paper in mold so the loaf will turn out nicely. | 


Sauce to Serve with Loaf—One cup milk, 1 tablespoon cornstarch, 
1 tablespoon butter. When thick pour in the juice from salmon and one 
beaten egg. Salt and cook just long enough to cook the egg. Add one 
tablespoon lemon juice. Serve around the loaf on platter, 
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KNOX GELATINE is GUARANTEED to please or money back. 


SALMON LOAF 


One pound can salmon minced fine with fork, juice of one large lemon, 
1 egg, 1 teaspoon salt, 14 teaspoon pepper. Add cracker crumbs, to mould 
into a loaf and bake a nice brown. Serve with the following cream sauce: 
~ Make a cream dressing of one tablespoon butter, 2 tablespoons flour, 
1 pint milk. Blend butter and flour in double boiler and add milk gradu- 
ally, working out all lumps. Pour this over the loaf and garnish the top 
_ with two hard boiled eggs, chopped fine. 


SALMON CROQUETTES 
One half can of salmon, as many cracker crumbs ar there is salmon 
after it is shredded. Salt to taste. Melted butter size of an egg. Mibk 
enough to make quite soft just so you can form the croquettes, dip into 
beaten egg, roll in cracker crumbs and fry a rich brown. 


SALMON CROQUETTES 


One can of steak salmon, minced, celery salt or chopped celery, salt to 
taste, red pepper, one nutmeg, 4 hard boiled eggs chopped fine, butter size 
of egg, melted, and oil off salmon. Mix well together and add enough 
cracker crumbs to make stiff enough to make croquettes. Dip in cracker 
crumbs. egg and cracker crumbs again and fry in hot lard. 


FISH DINNER 


Olives Celery 
| Baked Whitefish, Dressed, Hollandaise Sauce 
Baked Potatoes Stewed Tomatoes 
Cottage Pudding, Chocolate Sauce 
Coffee 


Dressing for Fish——Soak 2 cups of stale bread in cold water, squeeze 
dry and crumble. Add a tablespoon of minced parsley, 1 tablespoon of 
chopped onion, salt and pepper, 2 tablespoons of butter, one egg well 
beaten. Fill the body of the fish and sew up. Put in a well greased pan 
with a little water. Bake 34 of an hour. 


Flollandaise Sauce.—1 cup of milk, 2 tablespoons of butter, 1 table- 
spoon of Scott and Templeman flour, 2 egg yolks, salt and pepper, 2 
tablespoons of chopped parsley. Mix the flour and butter together, then 
_ the milk and beaten eggs. Boil, then add the parsley and a tablespoon of 
-lemon juice. 

Stewed Tomatoes.—To 1 can of tomatoes add 4 onions cut fine, 1 
tablespoon of sugar and 1% teaspoon of salt. Cook. 


Cottage Pudding.—1 egg, 1 cup of sugar, 1%4 cups of Scott & Tem- 
pleman flour, 1 teaspoon of vanilla, 2 teaspoons of Sweetheart baking 


powder, butter the size of an egg, 14 teaspoon of salt. Mix ingredients 
and bake. 


Chocolate Sauce.—3 tablespoons of butter, 2 tablespoons of cocoa, | 
tablespoon of Scott & Templeman’s flour, 2 tablespoons of brown sugar, 
enough milk to mix well, then add boiling water. Boil these, then add one 
teaspoon of vanilla. 
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ROSS’ LIMITED 


Furs and Ladies’ Wear 


We Manufacture All Our Fur Garments and Sell Direct 
to the Wearer, Saving All Middle Profits 


We Specialize in Ladies’ 


Suzts, Coats and Dresses 





Every Garment Guaranteed in Style, 


Quality and Workmanship 


PHONE METCALF 1319 196 DUNDAS ST. 


Blue Bird Electric Washers 


Rotarex Electric Washers 


Apex Vacuum Cleaners Grey Beauty 
SALES AND SERVICE Sh op 


Let us have your next call for 
repair work. Prompt-and cour- 
teous service, and our charges Permanent Waving, Marcel 


are reasonable. ae 
Waving, Manicuring and 


Archer Electric Chiropody. 


29,114 DUNDAS ST. 











Company Phone: Metcalf 2632-W 
For Everything Electrical MRS. A. DAUGHARTY 
221 Dundas St. Me}. 2110 


MRS. E. LANSDALE EADY 














The KNOX ACIDULATED package contains Lemon Flavoring. 


Hot Dishes for Supper 


And @enif the moon be not made of cheese, 
There‘are some good things that are, if you please. 


POTATO-PUFF. WITH CHEESE 


2 cups hot mashed potatoes, 4 tablespoons butter, 4% cup milk, 1 egg 
well beaten, 1% cup cream cheese, salt and pepper to taste. Beat all to- 
gether until thoroughly mixed and very light. Form into small pyramids 
and drop onto a buttered tin or pyrex plate, and bake in a moderate oven 
until a golden brown. 


TOMATO RAREBIT 


2 tablespoons butter, 2 tablespoons flour, 34 cup thin cream, 34 cup 
strained tomatoes, 7 teaspoon soda, 1 pkg. cream cheese, 2 eggs slightly 
beaten, 14 teaspoon salt, %4 teaspoon mustard, cayenne. Put butter in 
chafing dish; when melted add flour. Pour cream in gradually; as soon 
as mixture thickens add tomatoes mixed with soda. Add the slightly 
beaten eggs and the cheese (cut finely), add seasoning. Cook until eggs 
are thickened and serve at once on toast or crackers. 


RICE WITH LAMB 


_ Line a buttered baking dish with a rice wall one inch thick, fill the 
centre with chopped cold mutton seasoned with salt, pepper and onion 
juice. Moisten with gravy, cover with a layer of rice, and bake covered 
for half an hour in a moderate oven. Remove the cover, spread with 
cream or tomato sauce. 


PEO RLIGH TEU CHEESE DISH 


2 eggs, Y2 cup of stale bread, 14 teaspoonful of salt, little pepper, 4 
ne of Canadian cheese (mild), 1 pint of milk (2 cups). Beat the eggs. 
Add the bread broken up, salt, pepper and grated cheese. Scald milk and 
pour over all.-~ Bake in Cacerole or custard cups and cook the same as 
baked custard. Cook 1 hour. ‘Test by inserting silver knife and when it 
comes out clean, cheese is done. 


WELSH RAREBIT 


One tablespoon butter, 1 teaspoon cornstarch, 1%4 cup milk, %4 pound 
erated cheese, 4 teaspoon each of salt and ae speck of cayenne. 
Cook the cornstarch in butter; add milk gradually. Cook two minutes, 
ue cheese, stir until well melted. Season. Serve on crackers or toasted 

read, 


HOT POT 
1% Ibs. potatoes, 34 lb. onions, | small tomato, 1 tablespoon chopped 
parsley, loz. ers Y pint milk, pepper and salt. Slice onions and 
potatoes, throw into ane water. Bring to boil, drain. Put in baking 
dish with the tomato which has been skinned and sliced, add’ pats ey 
and seasoning. Pour in milk, and butter broken in bits. Cook 2 hours 


in moderate oven. 
15 


Free cook book offer in each package of KNOX GELATINE. 


A GOOD LUNCHEON DISH 


A pretty platter Jalen with spaghetti cooked with tomato, cheese and 
mushrooms and surrounded with juicy round steak meat balls is most 


attractive and appetizing. 


Cook spaghetti in boiling salt water and a little onion. When aie 
drain off water. Mix tomato soup well with spaghetti, also pieces of green 
pepper. Use double boiler and keep warm until ready to serve. Either 


mix mushrooms with spaghetti or use as garnish. After spaghetti is on. 
platter sprinkle liberally with grated cheese. Surround with meat balls 


which have been quickly cooked in butter. 


MEAT PIE 
Cut cold meat into neat pieces; parboiled kidney may be added, if 


it is beef. Put into baking dish with diced cooked potatoes and gravy to | 
cover. Cover with pie paste or good biscuit dough or fluffy mashed po- 


tatoes. Bake in hot oven for first two, moderate oven for potato crust. 


LAMB WITH TOMATOES 


Arrange in a buttered baking dish, alternate layers of sliced cold 
lamb (or other meat) and sliced tomatoes; have tomatoes on top; cover 
with a good layer of buttered crumbs and bake in a moderate oven until 
well heated and browned on top. 


HOLIDAY RAREBIT 


1 pound of cheese, pint of white sauce, little salt, olive juice, 1 tea- 


spoon of soda. Grate cheese. Make quite a thin white sauce. Add grated | 


cheese. Cook together in double boiler until cheese is dissolved. Mix well. 
Add some of the liquid from bottle of stuffed olives. Just before serving 
add soda. Blend well.. Pour over toast or toasted crackers. Decorate 
top of cheese and platter with cut up pieces of stuffed olives. This rare- 
bit does not spoil when made ahead of time. 


CASSEROLE OF EGGS AND MUSHROOMS 


% pound of fresh mushrooms, 2 tablespoons of butter, 1 tablespoon 
of water, a little salt, a little pepper, a little paprika, 1 tablespoon of cut 
up parsley, 5 eggs, 2 tablespoons of bread crumbs, 14 cup of milk. Wash 
and cut up mushrooms. Cook in butter, water, salt, and pepper for a few 
minutes. Pour into baking dish. Beat eggs slightly. Add the eggs, 
parsley, and salt and milk. Top with bread crumbs and pieces of butter. 
Bake about 45 minutes. 


POTATOES AND ONIONS 


Peel and slice thinly six large potatoes and place them in a stew pan. 
Slice a large onion thinly and add it to the potatoes together with pepper 
and salt, two tablespoons of fat and enough water to cover the mixture. 
Boil hard for three-quarters of an hour, when the potatoes should be 
tender and most of: the water boiled off. In this case the water. is not 
drained. The potatoes will be soft but delicious to the taste. 
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Give KNOX GELATINE to Children—Ask your Physician. 


POTATO OMELET WITH CHEESE 


| Prepare mashed potatoes. Turn them into a hot omelet pan greased 

with one tablespoon of fat, spread evenly. When they are heated 
| throughout, grate over the surface cheese with a little red pepper and salt. 
i As soon as the cheese becomes melted, turn the potatoes over as an 
omelet and serve hot. 












( 
4 
i 
{ 


A-NICE HAMBURG DISH 


2 Ibs. of chopped steak, pepper and salt. Line baking dish with meat, 
sides and bottom. Stand on end in it enough medium sized potatoes for 
family. Bake 1 hour. Put potatoes in another dish and fill meat with a 
dressing seasoned with summer savory. Bake 15 minutes longer. This 
# is enough for 7 people. 





LFFT-OVER MEAT AND MASHED POTATOES 


Cover the bottom of a small greased baking dish with hot mashed 
| potatoes, add a thick layer of pieces of roast beef (that are not suitable 
for slicing hot or cold). Chop or cut them in small pieces, season well 
| with salt, Sweetheart pepper and a little onion juice, and moisten with 
} some of the gravy left over from the hot roast, and cover-with’a thin layer 
} of mashed potatoes. Bake in a hot oven until well heated and the top is 
a good brown color. 


MEAT TURNOVERS 
|’ Chop the meat. If the quantity on hand is small mix with left-over 
7 potato or rice. Season with salt, Sweetheart pepper, onion, etc. Place 
} filling on circular pieces of biscuit dough about the size of a saucer. Fold 
| over the dough and crimp edges together. Bake for about % hour in a 
het oven. A brown sauce made from two tablespoonfuls Daisy flour 
| browned in two tablespoonfuls of butter or other fat, to which a cupful 
} or water or stock and a half teaspoonful of salt is added, may be served 
| vith thé turnovers. 
HAM MOUSSE 

Soak 14 envelope Knox sparkling gelatine in 4 cup cold water and 
dissolve in % cup hot water. Add two cups left-over chopped ham. When 
cool, add one teaspoonful mixed mustard, few grains of cayenne and 1% 
cup milk. Turn into mold first dipped in cold water. Chill and remove 
to serving dish. Garnish with parsley. 


LEFT-OVER CHICKEN OR ANY MEAT 

Take the pieces of chicken left over, as legs, wings, etc., reheat with 
_the left-over gravy and water added to make sufficient liquid to cover the 
chicken generously. Season with salt, Sweetheart pepper and onion juice. 
Cook with this small potatoes. When potatoes are nearly soft, turn the 
whole into a baking dish and cover with a biscuit dough. Bake a nice 
brown and serve as a luncheon dish, or make into individual chicken pies. 
} Chicken may be. removed from bones before adding to pie if desired, 
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Food and Health 


Foods poorly selected or badly cooked are 
the cause of a great many of the ills that flesh 
is heir to. Health demands the utmost care in 
food preparation. 


A healthy life means happiness, while ill- 
health aggravates itself through worry. 


Only the healthy man can feel teh sense of 
security which comes from knowing his family 
to be protected by Life Insurance. People who, 
through ill-health, are unable to get Life Insu- 
rance realize this. 





Insurance Gompany 


“Canada’s Industrial-Ordinary Company” 
HEAD OFFICES - LONDON, CANADA 
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KNOX GELATINE makes Desserts, Salads, Candies, Puddings, Ices, Etc. 


MEATS 


Some hae meat and canna eat 
And some wad eat that want it, 
But we hae meat and we can eat, 


_ And sae the Lord be thankit.. - 





ROASTING, 


Beef ribs, rare per pound, 8 to 10 minutes. 

Beef ribs, well done, per pound, 12 to 15 minutes. 
- Mutton, leg, rare, per pound, 10 minutes. 

Mutton, leg, well done, per pound, 15 minutes. 

Mutton, loin, rare, per pound, 8 minutes. 

Mutton, shoulder, stuffed, per pound, 15 minutes. 

Lamb, well done, per pound, 15 minutes. 

Veal, well done, per pound, 18 to 20 minutes. 

Pork, well done, per pound, 20 minutes. 


VEAL LOAF ae 
1 Ib. pork, 2 Ibs. veal, minced; 7 soda biscuits rolled fine, salt, pepper 


and nutmeg to taste, 1 egg beaten with 34 cup of milk. Mix all together 
in loaf. Bake about 1% hours.—Mrs. C. H. Rastin. 


ROUND STEAK WITH DRESSING 
For the dressing, chop and boil onions tender. Mix with dry bread 
crumbs, season with pepper, salt, sage, parsley, celery and butter. Moisten 
slightly and spread over a large slice of steak. Roll and skewer, or tie 
with cord, and bak Eon in a hot oven, then add salted water. Cook 
tender, turning occasionally. This makes delicious brown gravy which 
should be thickened. . | | Be ld 
1Q-CLEAN SWEETBREADS 

z Carefully pull off all the tolgh and fibrous skin. Place them in a 
dish of cold water for ten minutes or more; they are then ready to be 
boiled. They must always be boiled twenty minutes, no matter what the 
mode of rooking is to be. 


Fe 


VEAL POT PIE 

One knuckle of veal, | teaspoonful of salt, 1 large spoonful of lard, 1 
small onion, 1 quart of sifted flour, 2 teaspoonfuls of baking powder, % 
pint of milk, 3 pints of water. Put the water in a stewpan, add the knuckle, 
onion and salt, and let all simmer until the meat is tender—about_ an hour 
and a quarter. There must be at least 2/3 of a’quart of liquor when the 
meat is done; if it has evaporated, add hot water .to make sufficient quan- 
tity. Put the flour in a bowl, add the salt, then rub in the lard; add the 
baking powder, mix, and moisten with the milk. . Roll. out: on.a. board, cut 
with a round cutter, and place over the top of the meat; cover the .stew- 
pan and boil fifteen minutes. 

f CR eS: 19 


Use KNOX GELATINE if you would be sure of results. 
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BREADED SWEETBREADS 
After being boiled, split them, and season with salt and pepper; then 
dip in beaten egg and cracker crumbs. Fry a light brown in hot lard. 
Serve with tomato sauce. 


SCALLOPED STEAK AND’ POTATOES 
Get ground steak for ths. Dice raw potatoes and put a layer in 
bottom of basin, seasoning with pepper, salt and butter. Cover with a 
layer of steak and season the same, adding onion and tomato if liked. Al- 
ternate layers, finishing with steak, over which sprinkle bread crumbs. 
Add water to just reach the top layer of meat. Bake an hour or longer 
in slow oven. 


ROAST LOIN OF PORK 


Score the skin in strips about a quarter of an inch apart; place it in 
a dripping-pan with a very little water under it; cook it moderately at 
first, as a high heat hardens the rind before the meat is heated through. 
If it is very lean, it should be rubbed with fresh lard, or butter when put 
into the pan. A stuffing might be made of bread crumbs, chopped sage 
and onions, pepper and salt, and baked separately on a pie dish; this 
method is better than putting it in the meat, as many persons have a great 
aversion to its flavor. A loin weighing about six poinds will roast in two 
hours; allow more time if it should be very fat. Make a gravy with flour 
stirred into the pork drippings. Serve with applesause and pickles. 


PORK CHOPS 
Dip each chop in beaten egg. Roll each chop in corn flakes. Place in 
roasting pan. Put a slice of onion on each chop. Put in oven and bake 
until done. 


MEAT AND BREADCRUMB CAKES 
To 4 parts of chopped or ground meat, add one part of soaked bread- 
crumbs, a small quantity of chopped onion, salt and pepper to taste. Mix 
and form into small round cakes. Brown the cakes in butter or other fat. 
Raw ground meat may be used. If so the pan should be covered so that 
ereater heat will be applied. 


CALF’S LIVER AND BACON 

Cut 1 pound of liver into %-inch slices. Cover with boiling water, let 
stand five minutes to draw out the blood. Drain, remove veins and skin. 
Wipe the liver, sprinkle with salt and pepper. Cook in hot bacon fat until 
brown on both sides, turning occasionally. Make a gravy, using 2 table- 
spoons of the bacon fat and 4 tablespoons of flour. Brown the two in a 
pan, add 2 cups of boiling water gradually and stir until smooth, season 
with salt and pepper. Put the browned slices of liver into the gravy on a 
hot dish, arrange the crisp bacon around the edge and serve. Liver may 
be larded and baked in one large -piece. : 
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All you add is water and sugar to the KNOX ACIDULATED package. 


% ROAST MUTTON 

The pieces mostly used for roasting are the hind quarters of the 
sheep, called the loin, and leg, the fore-quarter, the shoulder, also the 
chine or saddle, which is the two loins together. Every part should be 
trimmed off that cannot be eaten; then wash well and dry with a clean 
cloth; lay it in your dripping pan and put in a little water to baste it with 
at first; then afterwards with its own gravy. Allow, in roasting, about 
12 minutes to the pound; that is, if your fire is strong, which it should be. 
It should not be salted at first, as that tends to harden it, and draws out 
too much of the blood or juices; but salt soon after it begins to roast well. 
If there is any danger of its browning too fast, cover it with a sheet of 
white paper. Baste it often, and about a quarter of an hour before you 
think it will be done dredge the meat very lightly with flour and baste it 
with butter. Skim the gravy well and thicken very slightly with brown 
flour, Serve with currant jelly or other tart sauce. 


TO UsE LEFT-OVER MUTTON 

Cold mutton, 3 large onions, 4% tablespoonful Worcestershire sauce, 
juice of 4 lemon, % teaspoon salt, 1 tablespoon butter, 14 teaspoon curry 
powder, a little pepper. Slice onions and lay them on the bottom of a 
sauce pan, add the lemon juice. Lay the cold meat cut in slices on this 
bed of onions and cover the sauce pan. Cook | hour over a very slow fire, 
then add the butter rolled in flour, Worcestershire sauce, curry powder and 
seasoning. Cook five minutes longer and serve. 





SAUSAGE ROLLS 


Make a dough as for biscuits. Roll thin, cut into rounds. Spread with 
sausage meat and turn the other side over. Pinch edges together ‘and put 
in baking pan. Bake half an hour. Nice served with meat course. 


POT ROAST 
Put meat in pot and sear on both sides to a rich brown. Add a pint of 
water and keep just below boiling point. Keep adding water to keep meat 
from getting dry. Cook till tender. Add seasoning after first hour. Serve 
_with brown gravy made in dish in which meat ts cooked. 


STUFFED TENDERLOIN 
Procure nice strips of tenderloin. Fasten with skewers. Fill the 
centre with bread dressing and roast. Put in oven at 400 degrees, turn off 
top, bottom at low. ‘Time about 30 minutes. 


JELLIED CONSOMME OR BOUILLON 
Take 1% cups of any left-over consomme or bouillon and bring to the 
boiling point; add 1 tablespoonful Knox sparkling gelatine soaked in 4 
cup cold water. Season highly and chill. Beat slightly with a fork or 
cut in cubes. Serve in cups. The above may be used as a basis of many 
combinations, utilizing left-over chicken, eggs, vegetables, macaroni or rice. 


é1 


For Dainty, Delicious Desserts use KNOX GELATINE. 


~ att aa 


STEWED. EAMB | 
Put lamb in frying pan with a tablespoon of butter and onion cut fine. 


Cook for a minute. Season with salt and pepper and parsley. Cover with 
water and cook 2% hours. Put some potatoes in a short time before lamb 


is done. 
| MEAT LOAF 


Take 2 cups of any left-over stock, bouillon or diluted gravy, bring 
to the boiling point and add one envelope Knox sparkling gelatine soft- 


ened in % cup cold water. When mixture begins to stiffen, add two cups ~ 


of any cold chopped meat at hand (veal, ham, beef or chicken). Also 
mold in a little red or green pepper, celery, onion if desired, or parsley. 
Turn into a square mold first dipped in cold water and chill. Remove 
from mold and cut into slices for serving. 
MOCK DUCK 
A delicious dish from an inexpensive steak. On a round steak cut thin, 


place a stuffing of breadcrumbs well seasoned with chopped onions, butter 
or other fat, salt and Sweetheart pepper, and flavoring such as sage, 


celery seed, etc, if desired. Roll the steak around the stuffing and tie in — 


several places with a string. If the steak is tough, steam or stew the roll 


until tender. Roll may be cooked in a casserole, in which case a cupful 


or more of water should be added. 


UMUC EE PE 


FIRST-CLASS MEATS AND GROCERIES 


For Service and Satisfaction 


TRY 


Anderson's 
The Big Store, Ltd. 


MARKET HOUSE (Stalls 1 - 5) 
Deliveries 8, 9, 11 am. 2, 4 p.m. 


Phones: Metcalf 1643, 1644, 
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KNOX GELATINE—the Highest Quality for Health. 


MEAT SAUCES 


} It provoketh a fine appetite if sauce your meat be by.—Basees Boox. 


TOMATO SAUCE 
| Stew one dozen tomatoes in a pint of soup stock, with one onion, a 
| bunch of parsley, salt and Sweetheart pepper. Boil soft and rub through 
} a fine sieve. Thicken with butter and rollin Imperial Patent flour. 


BREAD SAUCE 
One pint of milk, take bread two days old, cut all crust off and rub 
through colander. Let milk scald, with a dash or two of cayenne. A little 
black pepper and salt to taste, piece of butter size of walnut; add just 
before serving 1% cups of bread crumbs, stirring all the time. Set at 
| back of stove for a few minutes. To be eaten with turkey or chicken. 


MINT SAUCE 
Mix one tablespoon white sugar with a teacup of cider vinegar, add 
finely chopped mint, and let it infuse half an hour in a cool place. Serve 


> with roast lamb. 





DRESSING FOR TURKEY 
Crumble bread fine, add butter, summer savory or parsley, salt and 
_ Sweetheart pepper to taste. Mix all together with one raw egg. One 
chopped onion may be added, if preferred. 


DRESSING FOR GOOSE OR DUCK 


Mah potatoes fine, add equal quantity of bread crumbs; season with 
minced onion, Sweetheart sage, salt and Sweetheart pepper. Never fill the 
fowl more than two-thirds full. 


STUFFING FOR VEAL 
_ Three cups stale bread crumbs, three onions chopped fine, | teaspoon 
salt, 14 teaspoon Sweetheart white pepper, 2 tablespoons chopped parsley, 
Y cup melted butter or suet. 


CORRECT SAUCES FOR MEATS, EEC. 


Roast Beef—Grated horse radish. 
Roast Veal—Tomato sauce or horse radish sauce. 
Roast Mutton—Currant jelly and caper sauce. 
Roast Pork—Apple sauce. 
Roast Lamb—Miuint sauce. 
Roast ‘Turkey—Cranberry jelly. 
Roast Venison—Black currant Jelly. 

Roast Goose—Tart apple sauce. 
Roast Canvas Back—Black surrant jelly. 
Roast Chicken—Bread sauce. 
Roast Chicken—Cream gravy and corn fritters. 
Corned Beef—Mustard, 

~ Broiled Fresh Mackerel—Stewed gooseberries. 
Fresh Salmon—Cream sauce and green peas. 


23 


LETT LL Lt Leet te Lett UL SLL nL LLU aL a. 


a ) Ga ts Srease-Saves Soap 


aK ae of Snowflake Ammonia 
softens a whole pan of dish water, 
dissolves the grease 
from the dishes— 
and saves its cost 
in soap. 
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Use it in kitchen, bath- 
room, laundry. 7 
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Have Your Eyes OLYMPIA 


ined 
Examine Téa Rega 


“SPECIALS” ‘EVERY ‘DAY 


London Ice Cream and Sodas. Our 


GLASSES AT 
MODERATE COST 








O ye } C ‘‘Fresh Daily’’ hand rolled 
Chocolates are delightful. 
ptica O. Be convinced by trying 
them. 
A. M. DAMBRA, Optometrist. 
oS, TRY OUR TEA ROOM 
Dominion Savings Bldg. AND FRENCH PASTRY 
ates EL Phones: Met. 473J. Met. 473W 
Telephone Metcalf 6180 MANDAS BROS. 
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KNOX GELATINE is the one dessert for all appetites. 


POULTRY and GAME 


A delicate odor as ever hit my nostril. 


TIME REQUIRED FOR COOKING: 


Venison, rare, per pound, 10 minutes. 
Chicken, per pound, 10 minutes. 

Goose, per pound, 18 minutes. 

Turkey, 8 pounds, 134 hours. 

Duck, tame, 45 minutes. | 
Duck, wild, very hot oven, 20 to 40 minutes. 
Partridge, 20 to 25 minutes. 


/ ROAST GOOSE WITH STUFFING 


Select a goose of suitable size for the number to be served. One pound 
to a person is usually allowed. Dress and clean goose by scrubbing it 
inside anu outside with soda water. Rinse in boiling water and dry; stuff 
and sew up or skewer. Rub with flour, salt and pepper, mixed. Place 
breast down in a roasting pan. Baste with the drippings; after the first 
hour, add 1 cupful water. Turn breast one side down in a roasting pan. 
For an 8-pound goose, allow 4 hours in a slow oven. Skim off most of the 
fat in the pan and make gravy by adding | cup white sauce, stirring until 
well mixed and then add hot water gradually to make of right consistency. 


STEWED CHICKEN 


Cut chicken into piecés for serving. Cover with boiling water; boil 


-5 minutes. Reduce heat; cook below boiling point until tender. Add % 


tablespoon salt after first half hour. Drain stock from chicken; measure. 
Make up to required amount with milk or water. Make sauce. Arrange 
chicken on platter; pour sauce over. Garnish and serve with hot tea 
biscuit, toast points, molded steamed rice or dumplings; garnish with 
arsley. 

el SAUCE FOR STEWED CHICKEN 

3 cups chicken stock, 1/3 cup Daisy flour, 1/3 cup cold water, salt and 
Sweetheart pepper, 2 egg yolks, 2 tablespoons chopped parsley. Blend 
flour with cold water, add to stock slowly. Stir and cook until thickened; 
season. Add yolks of eggs, well beaten; cook a minute; add parsley. 
Serve at once on chicken. 


o 


BREAD STUFFING 


One pint of stale bread crumbs, 2 tablespoons of melted, butter, 1 tea- 
spoon of salt, 14 teaspoon of Sweetheart black pepper, 1 tablespoon of 
chopped parsley, one teaspoon of sweet marjoram. Mix the bread, salt, 
pepper, parsley and marjoram together, then moisten with the melted 
butter, and it is ready to use. 
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KNOX GELATINE—Economy with highest Quality. - 


CHICKEN IN JELLY 

A little cold chicken (about one pint), one cupful of water or stock, 
one-fifth of a box of Knox gelatine, !4 teaspoon curry powder, salt, pepper. 
Cut the meat from the bones of a chicken left from dinner. Put the bones 
on with water to cover, and boil down to one cupful. Put the gelatine to 
oak in 4% cupful of cold water. When the stock is reduced as much as is 
necessary, strain and season. Add the curry and chicken. Season and 
simmer 10 minutes; then add the gelatine, and stir on the table until dis- 
solved. Turn all into a mold and set away to harden. ‘This makes a nice 
relish for tea or lunch. If you have mushrooms, omit the curry, and cut 
four of them into dice. Stir into the mixture while cooking. ‘his dish 
may be varied by using whites of hard-boiled eggs or bits of boiled ham. ~ 
To serve, dip the mould in warm water and turn out on the dish. Garnish 
with parsley. 

ONION DRESSING 

This may be made the same as bread stuffing, omitting the sweet mar- 

joram, and adding two large tablespoons of chopped onion, 


POTATO STUFFING 
‘Two cups of hot mashed potatoes, | teaspoon of onion juice, 4 table- 
spoons of cream, quarter of teaspoon of black pepper, yolks of 2 eggs, 1 
teaspoon of salt, 1 tablespoon of chopped parsley, 1 tablespoon butter. 
Mix the whole together and beat well. his stuffing is nice for ducks or 
geese. 


VEGETABLES 


A feast consisting of the produce of the frelds 
All the luxury of the country yields. 


TIME REQUIRED FOR COOKING VEGETABLES. 


Potatoes, 20 to 30 minutes. 
Asparagus, 20 to 25 minutes. 
Peas, 15 to 20 minutes. 
Beans, 20 to 30 minutes. 
Spinach, 15 to 20 minutes. 
Turnips, 30 minutes. 
New beets, 30 or more minutes. 
Cabbage, 20 minutes. 
Cauliflower, 30 minutes. 
Onions, 30 to 40 mniutes. 
Parsnips, 30 to 40 minutes. 
Green corn, 20 to 25 minutes. 
Macaroni, 20 minutes, 
Rice, 20 to 25 minutes. 
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Try KNOX ACIDULATED GELATINE with the Lemon Flavor enclosed. 


. SCALLOPED! POLTALOES 

' This dish may be made with either raw potatoes or cold boiled pota- 
toes. Wash, pare and cut into thin slices. Grease well the sides and bot- 
tom of a baking dish. Put in a layer of potatoes, then sprinkle with salt 
and pepper and dust lightly with flour. Repeat until the dish is filled. 
Add hot milk until it may be seen through the top layer. Then sprinkle 
cracker crumbs on the top and add a few pieces of fat. Bake slowly for 
1% hours if raw potatoes were used. If cooked potatoes were used less 
time will be required in the oven. 


POTATO WHISTLE 
Grease well the sides and bottom of an ordinary baking dish, Line it 
to a depth of % inch with mashed potatoes. Add to this a layer of well- 
minced, seasoned cooked meat. Cover with another layer of mashed 
potatoes and heat in the oven until the potatoes are brown on top. Vary 
this by using instead of the meat, canned salmon or any left-over fish, 
creamed codfish, smoked fish, chipped dried beef. 


TOMATO HINT 
. Tomatoes are an excellent article of diet for old and young. When 
cooking canned tomatoes add a little sugar. ‘This removes some of the 
acid and helps the flavor. : 








ASPARAGUS 


During the asparagus season it should be served two or three times a 
week, It is a healthful vegetable and as good as a tonic. Here are a few 
suggestions as to ways you can serve asparagus. Where possible steam 
asparagus rather than boil it. 


ASPARAGUS—BOIL 


Use tougher parts of stalks for soups. ‘Tender, served plain or in 
white sauce. Serve boiled asparagus on scrambled eggs on toast or on 
fried mush. 


SCALLOPED ASPARAGUS 


Wash and scrape the asparagus and cut into pieces a half inch in 
length; throw into boiling, salted water, and boil raprdly twenty minutes. 
Drain, saving the water in which it was boiled. To each pint of the 
asparagus pieces, allow: | tablespoon of butter, one tablespoon Daisy 
flour, 1 gill of the asparagus water, 1 gill of thick cream, 4% teaspoon of 
salt, a dash of pepper. Put the butter in a frying pan to melt; do not 
brown; add the flour; rub until smooth; then add'the cream and asparagus 
water; stir continually until it boils; take from the efire, and add the salt 
and pepper. Put a layer of the asparagus in the bottom of the baking dish, 
then a layer of the sauce, then another layer of the asparagus, and another 
of sauce, and so continue, having the last layer sauce. Sprinkle the top 
lightly with stale bread crumbs and stand in a very quick oven for a few 
moments to brown, 
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KNOX GELATINE is highest quality and worth its price. 


FRIED ASPARAGUS 


Wash and scrape the asparagus, cover with boiling water and let it 
stand five minutes; drain and dry on a soft towel. Sprinkle well with salt 
and Sweetheart pepper. Beat an egg until very light; add to it half a cup - 
of milk and sufficient flour to make a thin batter; add a half teaspoon 
of salt and beat the batter until smooth. Dip the asparagus one piece at 
a time into this batter, and drop at once into hot fat, and fry until a 
golden brown. When done drain on brown paper, and serve hot. 


STEWED ONIONS 


One quart onions, white pepper, 2 tablespoons butter, %4 teaspoonful 
salt. Peel the onions under cold water. Cover with boiling water, add 
salt and simmer until tender. Drain and serve with one cup or white 
sauce; or omit the sauce and serve seasoned with butter and pepper. 
Serves six 


SCALLOPED ONIONS 


Pare and slice two Spanish onions very thin. Butter a baking dish and 
put in a layer of the sliced onion, dot with butter, dust with pepper and 
salt, then cover with a thin layer of crumbs, adding two teaspoonfuls. of 
sugar. Continue in this way until the dish is full, having the last layer of 
crumbs. Dot the top with plenty of butter and turn in half a cupful of 
well-seasoned tomato juice that has been strained and not thickened. 
Bake for 20 minutes or until the scallop is done and delicately browned. 


BAKED ONIONS 
Peel onions or parboil in slightly salted water. Pour off water. Place 
onions in a buttered baking dish. Bake until tender. Baste occasionally 
with melted butter and hot water. 


BAKED ONIONS 

Peel onions enough to allow one to a portion. Use Spanish or large 
white ones for baking. Peel the onions, then boil in the usual way until 
tender enough to pierce with a fine straw. Drain and cool them. When 
cool cut out the centres, oil over the outsides, and set the onions in a but- 
tered baking dish. Chop the centres fine, add butter, pepper, salt and a 
teaspoonful each of chopped pepper, celery and cold boiled ham. Mix 
well, add a little cream and a few crumbs to firm the mixture, then stuff 
the onions. Cover and bake 10 minutes, then uncover, baste with butter 
and then brown the onions. : 


ONION PATTIES 

Buy or make as many pattie shells as are needed and boil two dozen 
small white onions until tender, then drain them. Quarter the onions ~ 
with a sharp knife, put over them a generous lump of butter, pepper, salt — 
and a little sugar, add two tablespoonfuls of very dry crumbs with one 
tablespoonful of finely chopped nuts. Fold in the stiffly beaten white of 
an egg, fill the shells, and dust the tops with grated cheese. Cover in 
the oven and cook 8 to 10 minutes. Serve on a hot dish or plates, put the 
little tops on each patty and garnish with parsley. 
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KNOX GELATINE will help the delicate child. 





CAULIFLOWER WITH SAUCE 


Cook cauliflower in a deep uncovered saucepan and when nearly 
done, place in a baking dish with cream sauce, sprinkle with cheese and 
paprika and bake until brown.—Mrs. Barnes. 


CABBAGE 


Cut the cabbage into quarters and soak one-half hour in cold salt 
water to draw out any insects. Chop or shred, cover with boiling water, 
add salt, and simmer until tender. Drain, and serve with butter, salt and 
pepper, or with a sauce. 


CARROTS 


Scrape the carrots and cut them into large dice or slices. Add boil- 
ing water and boil until tender (from 30 to 45 minutes). Drain, and 
season with butter, salt and pepper, or serve with white sauce. 


WHITE SAUCE 


2 tablespoons butter or other fat, 2 tablespoons Daisy flour, 1 cup 
milk, 1% teaspoon salt, % teaspoon Sweetheart pepper. Melt the butter, 
add the flour, and stir over the fire until frothy. Add the milk and stir 
constantly until it thickens. Stir in the seasonings. (Sufficient for 1 pint 
vegetables). 


Nore.—Vegetable water may be substituted for part of the milk. 

Cheese sauce is made from white sauce, omitting the fat and after the 
sauce is thoroughly cooked adding half as much cheese as milk used. Serve 
on toast or crackers. 


SPINACH WITH CHEESE 


2 tablespoons of butter, 2 tablespoons of flour, 1 pint of milk (2 cups), 
1 cup of crumbled cheese, 1 can spinach, hard boiled eggs. Make a thick 
cream sauce, blending the butter, flour and milk. Add the cheese and stir 
over a slow fire until melted. Heat and season the spinach. Put in a 
dish. Pour over the cheese sauce and garnish with slices of hard boiled egg. 


MASHED POTATOES 
15 pounds potatoes, 1% quarts milk (scalded), 14 cup salt, % cup 
melted crisco. Wash and pare potatoes and boil or steam until tender. 
Mash until free from lumps and add milk, salt and crisco. Beat until 
light. Serve immediately. This recipe makes about 100 servings. 


STUFFED BAKED POTATOES 


Scrub the potatoes well and bake in the usual way. When done cut oc 
a piece of the top on flat sides. Scoop out the inside of potatoes, mash with 
cream and season well with butter, salt and pepper. Make them fluffy. 
Then put the mashed potatoes back into potato shells. Dot tops with 
pieces of butter (cheese if desired) and just before serving, heat and brown 
them in the oven. If fixing these potatoes for a party stick an appropriate 
favor in top of potato. 
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Where recipes call for Gelatine use KNOX SPARKLING GELATINE. : 


STUFFED POTATOES 


Cut the top off the side of three baked potatoes. Give the potatoes 


a squeeze first. Scoop out the inside part and mash it with | tablespoon 
fat, pepper and salt and 2 tablespoons milk and beat until light. Refill, 
still leaving the top a little rough. Brown lightly in an oven. : 


The following may be mixed with the mashed potato in the recipe just 
given: 
(a) Finely chopped cold meat. 
(b) Finely minced parsley. 
pei) little-orated“onions 
(d) 1 egg to | cup mashed potatoes. 
(e) The top may be sprinkled with a little grated cheese. 


BAKED BEANS 
4 quarts pea beans, % cup soda, | cup molasses, % cup sugar, 2 tea- 
spoons Sweetheart mustard, 2 teaspoons paprika, 6 tablespoons salt, 2 
cups crisco, 3 quarts hot water. Soak beans overnight. Drain. Cover 


with water, add soda and cook slowly until almost tender. Drain. Add ~~ 


molases, sugar, mustard, paprika, salt, crisco and hot water. Bake in 
shallow pans in a moderate oven (325 degrees F.) 1 to 1% hours. This 
recipe makes about 75 servings. 


GARNISHED SBINACH 

Spinach, when thoroughly cleaned, well cooked and attractively gar- 
nished, is an aristocrat among the vegetables and a great health-maker. 
Cut off coarse part of stalks, toss leaves into a small tub or large pan of 
cold water, souse up and down a little, then leave for some time; the sand 
will sink to the bottom. Lift out spinach quietly and repeat or wash 
under running water. Put into enameled saucepan with a very little water. 
Cook -without a cover until tender. Drain through collander (being sure 
to save the water to add to an equal quantity of thin cream sauce for a 
delicious soup) and chop well with a sharp knife. Turn into heated dish 
and set in oven a moment; garnish top with sliced hard cooked egg and 
add a little melted butter. 


For moulded spinach, press firmly into small moulds or a bowl of cob- ~ 


venient size. Sliced egg may be arranged in bowl first. Set in oven if 
wanted hot. Turn out to serve, on flat dish. 
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A KNOX GELATINE Dessert or Salad is attractive and appetizing. 


— 





Salads and Dressings 
A dish that I do love to feed upon. 


SALMON SALAD 


Flake 1 can of salmon fine, 1 cup of cabbage cut fine, 1 cup of celery 
cut fine, prinkle a pinch of salt, dash of paprika; mix lightly and chill 
them. Mix with mayonnaise dressing. Serve on lettucee leaves. 


SALMON SALAD 


One large can of red salmon, 1 cup chopped celery, 1 cup chopped 
English walnuts, 4 or 5 sweet pickles (gherkins). Mix well with cream 
mayonnaise. 


PERFECTION SALAD 


1 envelope Knox sparkling gelatine, % cup cold water, % cup mild 
vinegar, 2 tablespoonfuls lemon juice, 2 cups boiling water, % cup sugar, 
I teaspoonful salt, 1 cup cabbage, finely shredded, 2 cups celery, cut in 
small pieces, 2 pimentoes, cut in small pieces, or 4 cup sweet red or green 
peppers. Soak gelatine in cold water 5 minutes. Add vinegar, lemon Juice, 
boiling water, sugar and salt. Strain, and when mixture begins to stiffen, 
add remaining ingredients. Turn into mould, first dipped in cold water, 
and chill. Remove to bed of lettuce or endive. Garnish with mayonnaise 
dressing, or cut into cubes, and serve in cases made of red or green peppers, 
or turn into moulds lined with canned pimentoes. A delicious accompant- 
ment to cold sliced chicken or veal. 


LUNCHEON SALAD 
1 envelope Knox Sparkling gelatine, 1 cup cold water, 1% cups boiling 
water, 1% cup lemon juice, % cup sugar, 3 tart apples, 1 cup celery cut in 
small pieces, 1% cup pecan nut meats. 

Soap gelatine in cold water five minutes, and dissolve in boiling water. 
Add lemon juice and sugar. When mixture begins to stiffen, add apples, 
sliced in small pieces, chopped celery and broken nut meats. Turn into 
mould, first dipped in cold water, and chill. Accompany with mayonnaise 
dressing. This mixture may be served in cases made from bright red 
apples. 

PEANUT AND CABBAGE SALAD 

This is a dandy winter salad. 2 cups of shredded cabbage, 1 small 
green pepper (cut up), | cup of chopped peanuts. Mix lightly. Blend with 
French dressing. 

TOMATO ASPIC JELLY 

1 envelope of Knox gelatine, % cup of cold water, 3% cups of canned 
tomatoes, little onion, little celery, little cloves, little salt, few grains of 
cayenne, 2 tablespoons vinegar. Soak the gelatine in cold water a_ few 
minutes. Mix all other ingredients except vinegar. Boil 15 minutes, Add 
vinegar and dissolved gelatine. Turn into large mould or individual 
moulds. Serve on lettuce leaves. Garnish with egg and green pepper. 
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Special Classes 


IN 


Cooking Dressmaking Millinery 


AT THE 
London Technical School 
Full Particulars on application. .-Phone Fair. 760 
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F.B. Smith & Co. 


FRANK 8B. and W. W. SMITH 


All Kinds of 


FURNACE AND SHEET METAL 





WORK, TINSMITHING, 


EAVESTROUGHING Care in the making of awnings 
and tents makes them look bet- 
ter and wear better. 


And All Kinds of Repairing. 


We make Awnings of quality. 


RAYMOND BROS. 


Tel. Met. 1748 182 York St. 


For Anything in Canvas 


172 MAPLE STREET 


Phones: Office, Met. 4208. 
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Residence, Fair. 155, Met. 1114-J. 
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| KNOx ACIDULATED GELATINE saves the cost, time and bother of 
squeezing lemons. 


FRENCH DRESSING 
| Proportions for making French dressing are always 3 to 1. 3 table- 
} spoons of oil to 1 of vinegar. Mix dry ingredients. A little sugar, pepper, 
j salt, a little mustard, lots of paprika. Add oil and then vinegar. Blend 
| well. Pour into a bottle and shake well. This is an ideal way to keep a 
| bottle of French dressing made up. 


i 

| SPRING SALAD 

| Dice cucumber, dice tomatoes, dice radishes, cut up green onions. 
| Mix with French dressing. Let stand in the ice box until cold. Serve on 
| lettuce leaves. 






ASPARAGUS SALAD 

Cook asparagus-until done. Remove from water and cool. Place on 
crisp lettuce leaves. On top of asparagus put diced celery, chopped pickles 
| and nuts. Pour French dressing over this. Top with a little mayonnaise 
/ and trim with a piece of pimento or green pepper. 


HOW ‘TO PREPARE POTATO SALAD 

Boil eight potatoes; peel and slice. Dice four slices of bacon and try 
out slowly in frying pan. Add one tablespoonful of flour, two teaspoon- 
-fuls of sugar, one teaspoonful of mustard, one cup of vinegar, one scant 
cup of water, salt and pepper to taste. Stir over slow fire until it thickens 

slightly. Remove from fire and add potatoes. Sliced onion, cucumber, 

tomato, celery and hard boiled egg may be added if deired. This recipe 
will serve eight to ten people. 


FRUIT SALAD 
— Y cup “of peans, % pound of Por alle ows, cut in pieces, | pound of 
seeded white grapes, can of sliced pineapple cut in small pieces, 4 bananas 
cut in small pieces. Mix ingredients and serve with whipped cream or 
fruit salad dressing. ‘This recipe will serve 12 to 14 people. 


CABBAGE PINEAPPLE SALAD 
1%4 cups grated cabbage, | cup chopped pineapple, 4% cup chopped 
celery, 4% cup chopped almonds. Mix all together and serve with a fruit 
salad dressing. 
EMERGENCY SALAD 
Take any cold meat or fowl left from dinner, chop lean parts mode- 
rately, add chopped celery, lettuce or cabbage to about half the amount of 
meat to make emergency salad. Serve with salad cream and olives. 


ONION SALAD DRESSING 
Peel and grate one tender Spanish onion. Put % cup each of water 
and vinegar into a saucepan with a heaping teaspoonful of butter and 2 * 
tablespoonfuls of sugar. Bring to the boiling point and thicken with a 
small teaspoonful of cornstarch dissolved in a small amount of water. When 
slightly thickened turn on to the beaten yolk of an egg, add the onion and 
stir until cool, 
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KNOX GELATINE aids the Digestion of other foods. 





FRUIT SALAD ; 
Combine pineapple cubes, white grapes, quartered marshmallows and ¥ 
blanched almonds halved. Serve on lettuce with lots of whipped cream in ||] 
dressing. . | 
: TOMATO SALAD ‘ ] 
Slect large smooth tomatoes, peel, cut in halves, scoopinfg out centre. | 
Turn upside down to drain for a few minutes, then fill with chopped | 
celery, onion and cooked peas mixed with a little salad dressing. 


SALMON SALAD 


Pick over 1 can salmon. Add % cup of celery cut up fine, 1 small 4 


onion cut fine, 2 hard boiled eggs cut fine. Arrange on lettuce leaves and || 


pour dressing over. 
GRAPE SALAD . 
On heaping cup of chopped celery, % cup of nuts, 1 cup of white — 
grapes cut lengthwise and seeded. Serve with finely chopped lettuce and ~ 
salad dressing. 4 
BUTTERFLY SALAD 
14 small package cream cheese, 1 tin sliced pineapple, few stuffed — 
olives, 8 dates, citron peel, shredded lettuce. Stone dates and fill the © 
cavity with a roll of cream cheese, allowing one end of roll to protrude — 
somewhat. This forms the body of the butterfly. To make the wings cut — 
a slice of pineapple in two, placing a half slice on either side of the date. — 
Arrange slices of. stuffed olives as spots or markings on the wings. Insert ~ 
small strips of peel in the protruding portion of cream cheese for feelers. 

Serve on shredded lettuce. Servss 8 persons. 


SALAD ORNAMENTAL 


First a lettuce leaf on plate, then a slice of canned pineapple with 
hole in centre. Set in the hole upright half a banana peeled. On, top stick 
ima small piece of shredded cocoanut and a small red cherry. Serve © 
salad dressing in a separate dish. You have a pretty candle for each 
cuest, 

PRETTY SAGAD 

Half a hard-boiled egg in centre of small salad plate, around it a ring © 
of chopped cabbage, then a ring of chopped beet, then the outside ring of — 
shredded lettuce, Salt and pepper and serve salad dressing separately. 


TOsER VE WELCEE SALAD 
Cook large prunes, stone, stuff with cream cheese, roll in cocoanut. 
. Roll cream cheese like carrot, with sprig of parsley in top. 
. Stuff stoned dates with nuts and mayonnaise. Roll in cocoanut. 


FRUIT SALAD 
Place a slice of pineapple on a lettuce leaf and spread with a thin © 
coating of soft cream cheese. Cut pimentos into thin strips and place — 
on top of the pineapple, radiating from the centre. Put a large teaspoon- — 
ful of fruit salad dressing in the centre of the pineapple. ‘g 
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Each package of KNOX GELATINE ‘makes FOUR PINTS of jelly. 


SALAD DRESSING 
1 egg, a pinch of salt, % cup of sugar, 2 teaspoons of. ‘mustard, ly 
teaspoons of cornstarch, stir all together then add 14 cup of vinegar and 
14 cup of water and piece of butter the size of a walnut. 


DAISY-SAL AD (Goon) 

2 quarts green tomatoes, 2 quarts .onions,.2 quarts cucumbers; 2 cel- 
ery, 1 cauliflower. Chop together and set away over night in 34 cup salt. 
2 qts. vinegar, boil 4 green peppers in it, then skim out.the peppers, 14 cup 
mustard, 1 cup Imperial Patent flour, 1 oz. tumeric, 2 cups sugar dis- 
solved in some of the vinegar, then stir in-the hot vinegar and boil the 
salad ten minutes.—Mrs. G. E. Parkinson, 


CUCUMBER SALAD tig tes 
- 2 dozen large cucumbers sliced, 6 large onions, sprinkle with salt, let 
stand over night, drain well and. cover with vinegar, brown. sugar to 
‘sweeten to taste. Let come to a boil but. don’t allow it to boil... Lift out 
the pickles, add to the vinegar and sugar 2 tablespoons mustard, a of corn- 
starch, 1 teaspoon tumeric. 


FRUIT SALAD DRESSING | 
the tablespoons of lemon juice, 1 egg, 1 egg yolk, % cup sugar, % pint 
of cream. Beat egg stiff, add sugar and beat again, add lemon _ juice. 
Cook in double boiler until thick, stirring constantly. Add 1% pint of 
cream, whipped. More cream may be added. if desired. 


SALAD DRESSING 

2% tablespoons melted butter, 1 cup milk.or.cream, ™% tabl espoon ee Ys 
tablespoon mustard, 1 tablespoon Imperial Patent flour, 1 egg, %4 cup 

vinegar. Mix dry ingredients together, moisten with milk, add egg erie 
when milk comes to boil, mix and-boil for a few. minutes. Add vinegar 
slowly, stirring all the time.—Mrs. Stewart. | 


SPANISH SALAD 
Dissolve 1 pkg. of Sweetheart lemon gelatine in 1 pint of boiling 
water, | tablespoon vinegar mixed lightly, , cup of finely. shredded cab- 
bage, 1 cup chopped celery, % cup chopped. pickles,.1/3 can. pimentos. 
Season with salt. When jelly begins to thicken. add the mixture... Put.in- 
teacups or individual molds. Serve on. lettuce leaves Mrs. A., Nichols. 


GARROMR SALADS 3 | es ht. <. 
To one cupful grated raw carrot add %% cup English walnuts 
(ground). Mix with boiled dressing and serve on lettuce leaf. 
sen eerie | ZENG. R. Emmons: 
Z S! ALAD DRESSING i 
Two large Se ete brown .sugar,: 1 tablespoon. Teper: Patent 
flour, 1 teaspoon salt, 14 teaspoon Baicctienr -pepper,.1 teaspoon mustard: 
Add’ 2 eggs .and-mix all. together.-- Heat | -cup of: vinegar and 1: cup: of” 
water, then add egg mixture and:cook.till thick then ‘add piece-of: butter: ‘- 
| Jean Davidson, 
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KNOX GELATINE solves the problem of “What to have for Dessert?” 


FRUIT SALAD 

Two large apples diced, 2 bananas sliced, 2 slices of pineapple, a few — 
nuts and 1% dozen matshmallows cut in small pieces. Mix with boiled 
dressing and top with whipped cream and garnishing cherry.—Pearl Parr. 


INDIAN SALAD FE 
Allow a small amount of lemon jelly to narden in individual molds, — 
then fill with the following mixture: 4% cocoanut grated, two apples cored 
and chopped, two cups of celery chopped, 3 pimentoes, | tablespoonful — 
grated onion, 1/3 teaspoonful salt. Cover with liquid lemon jelly, and, 
when hardened, unmold and sprinkle with some of the grated cocoanut. 
Serve on lettuce leaves with mayonnaise dressing. Garnish with pieces of — 
bright red pepper. 
LUNCHEON SALAD 
1 envelope Knox sparkling gelatine, 1 cup cold water, 1% cups boil-- 
ing water, 44 cup lemon juice, 14 cup sugar, 3 tart apples, % cup pecan ~ 
nut meats, | cup celery, cut in small pieces. Soak gelatine in cold water 
10 minutes, and dissolve in boiling water. Add lemon juice and sugar. — 
When mixture begins to stiffen, add apples, cut in small pieces, chopped © 
celery and broken nut meats. Turn into mold, first dipped in cold water, — 
and chill. Accompany with mayonnaise dressing. This mixture maybe ~ 
served in cases made from bright red apples. Small pieces of sweet red — 
pepper may be added. | 


FRUIT SALAD SUPREME 
One envelope Knoxx sparkling gelatine, 4% cup cold water, % cup | 


lemon and orange juice mixed, 2 cups boiling water, ¥ cup sugar, 3 cups | 
fresh fruit, cut in small pieces. Soak gelatine in the cold water ten | 


minutes and add boiling water, fruit juices and sugar. Strain, and when — 
mixture begins to stiffen, add fruit, using cherries, oranges, bananas, or — 
cooked pineapple, alone or'in combination. Turn into mold, first dipped | 
in cold water, and chill. Remove from mold to nest of crisp lettuce leaves; | 
<ccompany with mayonnaise or boiled salad dressing. Substitute vege- | 
tables for the fruit and you will have a delicious vegetable salad. 


EGGLESS BOILED SALAD. DRESSING 
34 teaspoon Sweetheart mustard, | teaspoon salt, ¥ teaspoon pepper, } 
3 tablespoons vinegar, 14 teaspoon celery salt, | fableepone Imperial | 
patent flour, 1 scant tablespoon sugar, | cup cream. Mix dry ingredients 
and add cream. When smooth turn in boiling vinegar and cook till 
smocth and creamy. If inconvenient to use cream, 34 cup of vs and 4 
cup of butter wili do instead. 


BOILED SALAD DRESSING 


2 tablespoon salt, 3 tablespoons sugar, 1 teaspoon Sweetheart | 


nustard, 4% tablespoon flour, 1% cup vinegar, 2 eggs, 34 cup milk, 1 table- 
spoon butter or other shortening. Mix dry ingredients in top of double 
boiler, add vinegar and beaten egg yolks and mix, add milk and butter. | 
Cook over hot water until thick and smooth. Take from fite and add | 
beaten egg whites. Cool and serve —L. Dean. 
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Babies will thrive on KNOX Gelatine-ized Milk: 


PICKLES 


“My Lord, I hope you are pepper proof.” 





CUCUMBER AND ONION PICKLE 
Peel onions and cucumbers, sprinkle liberally with salt and leave 
over night. In the morning drain and cover with boiling water. Let it 
' get cool. Repeat this three times, then put in jars. Liquor to cover: Two 
cups vinegar, one cup sugar, one teaspoon Sweetheart mixed spice. Bring 
to a boil, then fill jars and seal. Some red peppers added make them 
look nice when served on the table. ; 


CUCUMBER PICKEES 
- Let whole cucumbers stand in salt water for three or four days, or a 
week. Then take out of brine, and pour over them boiling hot water with 
alum enough to taste. Let stand until cool. Then drain again and pour 
over them boiling hot water and vinegar, half and half. Let them stand 
‘for two or three ‘days, then pack in jars. ‘Then to two quarts of vinegar 
add sugar and Sweetheart pickling spice to taste-—Mrs. Kidner. 


EAST INDIA RELISH, 

20 large ripe tomatoes, 4 large onions, 4 large red peppers (chopped 
fine , 3 cups brown sugar, 4 cups vinegar, 2 tablespoons salt. Boil from 
3 to 5 hours, until quite thick. 

SWEET? PICKLES 

Soak in brine 24 hours, pour off. Cover with boiling water, let cool, 

pour off. Scald in vinegar and water, half and half. Let cool. Take out, 


pack in jars. 6 cups granulated sugar, 2 teaspoons celery seed, 1 teaspoon 
currie powder, 3 quarts vinegar, 24% dessert spoons Sweetheart mixed spice. 


MOTHER’S FAVORITE PICKLES 


1 quart boiled beets, 1 quart raw cabbage, 1 cup horse-radish, 2 cups 
sugar, teaspoon black Sweetheart pepper, 14 teaspoon cayenne pepper. 
Cover with cold vinegar. Seal in Jars. 


PEEBPER HASH 


Two large heads of cabbage, 6 onions, 18 ripe red or green peppers. 
Chop separately and then mix and add '%4 cup salt. Let stand 24 hours, 
then drain. Add 1 tablespoonful of celery seed, % cup of mustard seed, 


2% cups of white sugar and cover with vinegar. Do not cook. 


GREEN TOMATO PICKLE: 


Put through chopper 8 large tomatoes, 8 large apples, 4 large onions. 
Then add 1 cup brown sugar, 1 cup vinegar, | teaspoon salt, 1 teaspoon 
Sweetheart cinnamon, a little Bu nee, some small cloves. Boil all to- 


gether.—Mrs. J. Addison. 
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a RANK GRAY. - Dr. Stevenson 
GIFT SHOP © 


~~ 391 Dundas Street 
FEATURING 


‘CUT FLOWERS: | 


-aYou are invited to visit our | 
new store, 610 Dundas Street. | 
Open evenings for your conve- | 
nience. Use your phone. Call | 
Fairmont 1170. | 


SURGERY AND 
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- Both Hospitals 
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.. LENDING LIBRARY 


MONEY ORDERS _ Metcalf 510 and 127 
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KNOX ACIDULATED GELATINE—no bother, no trouble, no squeezing lemons. 


- 


VARIE PY PICKLES 

One quart cucumbers, one quart onions, one quart cabbage, one 
quart cauliflower, three sweet peppers, all cut very fine and measure. 
| After cutting set each in separate dishes and let it stand in salt and water 
lover night. Drain off salt water in the morning, add 8 cups granulated 
| sugar, 1% gallon cider vinegar, 1% ounce white mustard, % ounce celery 
| seed and let come to a boil. Make a paste of 2/3 cup Imperial Patent 
} flour, 44 pound mustard, % ounce tumeric. Mix a little vinegar and 
| water and stir into the pickles. Let come to a boil to thicken. Bottle 
| while hot. his is a delicious pickle. 


GREEN TOMATO PICKLE. 
One peck of green tomatoes, 9 large onions. Soak over night. % 
peck of apples, 1 lb. raisins, 1 lb. white sugar, 1 pint vinegar, 1 pint water, 
| 1 teaspoon Sweetheart pepper, celery seed and Sweetheart spices. Put all 
through chopper and boil 34 of an hour.—Mrs. Edyth Scott. 


CHILI SAUCE. 

81 large tomatoes, 18 large onions, 9 red Peneets, 2 bunches celery, 9 
cups vinegar, 18 tablespoons sugar, 9 tablespoons salt, 36 teaspoons mixed 
Sweetheart spices. Boil from 1 to 1% hours—Mrs. Fenwick. 


CUCUMBER RELISH. 

Two quarts cucumbers, 2 quarts onions, 1 small cauliflower, chopped 
together, sprinkle with %4 cup salt, let stand over night. 1 bunch celery 
(do not salt) chopped fine. Put together % cup Sweetheart mustard, 2 
cups brown sugar, 2 tablespoons Imperial Patent flour, 1 teaspoon celery 
seed, 1 teaspoon tumeric powder, | teaspoon cayenne pepper, 1 quart 
vinegar, 2 cups water. Boil twenty minutes then pour over the other in- 
gredients. When cold bottle-—Mrs. Wm. Fenwick. 


TOMATO MARMALADE. 
Pare and slice 4 quarts ripe tomatoes, add 4 lbs. granulated sugar, 6 
large lemons, sliced thin, 1 cup seeded raisins. Put these into a kettle in 
layers and cook one hour, or until quite thick. Pack in jars and cover 


with paraffin. This is a delicious relish to serve with cold meats, 
Mrs. Charles Toon. 
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CHUTNEY SAUCE. 

10 Ibs. ripe tomatoes, 4 lbs. granulated sugar, 5 Ibs. sliced apples, 1 qt. 
vinegar, 1% oz. Sweetheart cinnamon, /% oz. ground ginger, 14 oz. whole 
cloves, %4 oz. of mace (the spices in a bag). Add 1 qt. of onions if desired. 
Cook all ingredients slowly until quite thick like jam.—J/ose. 


PEPPER- RELISH: 

I dozen red peppers, 1 dozen sweet green peppers, 3 large onions, 3 
cups vinegar, 2 cups brown sugar, | tablespoon salt, | teaspoon Sweet- 
heart cinnamon. Boil vinegar, sugar, salt and spice together. Then add 
peppers and onions and boil 15 minutes. Bottle and seal_— 

Mrs. RT. Marshall. 
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Try the KNOX GELATINE recipes found in this book, 
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NINE-DAY PICKLE 


Four qts. cucumbers cut in slices, putin brine (strong enouggh to float - 
an egg) for 3 days, strain and put in fresh water 3 days, then pour liquid ~ 
half wine vinegar and half water and simmer 3 hours with lump of alum 
size of a walnut, then drain and put in jars. Make syrup of 5 lbs. brown | 
sugar, 2 qts. vinegar, | oz. stick cinnamon, 1 oz. allspice, 1 oz. celery seed. | 
Boil all together, pour over pickles 3 mornings in succession. Boil liquid 


each time with whole spice. Use Sweetheart spice-——Edith Clark. 


PICKEED SALAD 


Chop I quart cucumbers, 1 quart of small onions, 1 quart green to- 


matoes, 1 cabbage, | cauliflower, 8 green peppers (4 hot and 4 sweet). 


Scald in salt water and drain, using /% cup salt. Then make the following 


dressing. ‘Take 8 tablespoons Sweetheart mustard, 2 tablespoons tumeric, 
3 cups brown sugar, | cup Imperial Patent flour, 2 qts. vinegar. Mix well 
and boil till it thickens, then pour over chopped vegetables and scald % 
hour and bottle—Mrs. Richardson. 
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Desserts cain be miade in a short time with KNOX GELATINE. 





BREAD and BISCUITS 


Half a loaf is better than no bread. 


SIX POINTS IN BREAD MAKING. 


te Use Daisy flour. 
2. ‘The flour should be sifted before using, to separate the particles. 
ss Good? yeast: ; 
4. Thorough kneading. After it has had enough, knead it a while 
longer. 


5. Do not let the dough rise too much. Nine out of ten bread-makers 
let their bread “rise” until its sweetness has been destroyed. 

6. ‘The oven can be too hot as weil as too cool. The “happy medium” 
must be determined and selected. 

There are three kinds of bread, viz.: Sweet bread, Bread and Sour 
Bread. Some housewives make sour bread, a great many make bread, but 
few make sweet bread. “Sweetness” in bread is a positive quality that 
not many bread-makers have yet discovered. 


VAG... 


T'wo cups Daisy flour, 1 tablespoon of granulated sugar, 1 tablespoon 
salt, 1% teaspoon Sweetheart ginger. Stir all together, and when the pota- 
toes are cooked for the noonday meal, strain the potato water into the 
above mixture, also adding a cup of the mashed potatoes. Let this stand 
until luke warm, then add one Royal yeast cake that has been previously 
soaked in a cup of luke warm water for % hour; stir all together, let stand 
in a warm room till next morning —WMrs. 4. E. Tutt. 


BREAD. 


1% pints cold water, 1% pints hot water, 1 large tablespoon salt; sift 
enough Daisy flour into this to make a fairly stiff batter, then add one-half 
of the above quantity of yeast; stir thoroughly and put in a warm place 
to rise. Sift a pan of flour and put in a warm place to have ready when 
sponge is ready for mixing. This will be in a short time, as bread may be 
baked at from 4 to 6 hours after setting. This amount will make twelve 
ordinary loaves. ‘he other half of the yeast may be put in a cool place 
and used for the second baking. In extremely hot weather I just make 
half the amount of yeast and use one-half yeast cake —Mrs. 4. E. Tutt. 


NUT BREAD. 


One egg, 1 cup ground walnuts, 1 teaspoon salt, 4 teaspoons Sweet- 
heart baking powder, 1 cup brown sugar, 114 cups sweet milk, 2 cups Daisy 
flour. Beat up the egg, add sugar and mix in, add milk and mix in, add 
flour, salt and baking powder and beat, add walnuts. Put on back of 
stove to rise for 20 minutes. Bake one hour. 
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~ Arva Flour Mills 


ALWAYS INSIST ON 


1) t F | 
When you Want the Best Bread and Buns 


AND 


Imperial Patent Flour 


For Nice Light Pastry 


AT YOUR GROCERS 


C. W. SCOTT H. TEMPLEMAN 


Phone Metcalf 6940 R4. Phone Metcalf 4255 


ae Te Re ee Ee ne Pee OTe eee Re Ree De Wa an ee PE Re Oe OE RES Be Ben Oh Sen PON HOD OD Te Ree Bae Man Me ENG MON BUG Oe S00 Ue me HUD OTN ODN HOG HON OO DON HUN-ONN HUN HUN G0 SP) STN NUD MUD DON ONY OU) HON HNN O00 MUN HUN NUN ON NN OOO NUD HUN QD | 
Ee Te Oe ee PP ne PE MOO ON UO HOM AUG IND RD REE ATO SUD On HOO HON O08 O08 BON HUN HOE NUT NUE AUN BUN BUN SUN BON HUH OHH OUD ON HON GUO HUN GON HUN NUN OUN S00 S00 SUN HUN SUN NNN VON NTN DOD QIN UN M00 S00 HUN UNH NDE 00 O00 HU | 





POTTER MM PORE UMC VE WUC OVOAE HVE QOD OVO VE SHE Oto OO AOE REL OOO OPD SUC VD OV) O00 90) ee 
42 








KNOX GELATINE is Pure—Ask your Physician. 


GRAHAM LOAF. 
~ One cup brown sugar, butter size of an egg, 1 cup sour milk, one tea- 
spoon baking soda, 1 cup dates, 1% cup chopped nuts, 1 cup Daisy white 
flour, 2 cups graham flour. Bake one hour in slow oven. 


BOSTON BROWN BREAD. 
Four teaspoons yellow sugar, 2 cups Daisy white flour, 2 tablespoons 
soda, 2% cups milk, 14 teaspoon salt, 8 cups graham flour, % teaspoon 
tartaric acid. Bake 2% hours in slow oven. 


WALNUT BROWN BREAD. : 
Two cups graham flour, 1% cups Daisy white flour, 2 cups sweet milk, 
4 cup brown sugar, 14 cup molasses, | cup walnuts chopped fine, 1 tea- 
spoon salt, 1 large teaspoon baking soda. Beat light and bake in one loaf 
~ for one hour. | 


TEA BISCUITS. 

One quart Daisy flour, in it sift two teaspoons Sweetheart cream of 
tartar, 1 teaspoon soda,.1 teaspoon salt; rub in lump of butter size of an 
egg. Mix into a soft dough with sweet milk. Roll the dough into a sheet 
about half an inch thick, cut into small biscuits and bake in a hot oven 
ten minutes—D, M.T. | 


. BREAD BISCUITS 

One egg, 1 cup scalded milk, 2 tablespoons butter, 2 tablespoons 
sugar, ¥% teaspoon salt, % cake yeast dissolved in warm water, % cup 
currants; mix all together and stand in warm place over night; put in the 
pans in the morning and let rise. Bake in moderate oven. 3 


3 FINEGANS 
* Short biscuit dough. Roll out about 1% inches thick; spread over 
with butter, then sprinkle with cinnamon and sugar quite thick. Roll 
and cut in small pieces and cook in quick oven. Use Daisy flour. 


SCOTCH SHORT BREAD. 
One pound Daisy flour, % pound butter, 44 pound sugar. Knead on 
the board, cut in squares and bake in a slow oven. 


BRAN MUFFINS. 

1 cup Daisy flour, 2 cups table bran, 1 cup raisins, 34 cup brown 
sugar, 1 egg, 2 tablespoons shortening, pinch of salt, 1 teaspoon soda, 1 
cup sour milk. Mix soda well in the milk after stirring the rest all together. 
This makes one dozen. 


COCOANUT JOHNNY CAKE. 


One cup Daisy flour, large 72 cup cornmeal, 2 tablespoons sugar, %4 
teaspoon salt, 1 egg, 1 teaspoon Sweetheart cream tartar, 4 teaspoon 
soda, 1 cup sweet milk. Sift soda and cream tartar with the flour, mix 
with the cornmeal, sugar, etc., then stir in the milk mixed with beaten 
egg and cocoanut. Bake 20 minutes.—N. Denley, 
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KNOX GELATINE added to milk increases its Nourishment by about 23%. 


RAISIN BISCUITS. 


Onea cup raisins (chopped), 2 cups Daisy flour, % teaspoon salt, |cup ~~ 


milk, 2 teaspoons Sweetheart baking powder, 2 tablespoons shortening. 
Sift flour, salt and baking powder into bowl. Add shortening. Rub to- 


gether lightly and add enough milk to hold mixture together. Add raisins. 7 
Mix well. Place on a floured board. Roll or pat into l-inch thickness. 7 


Cut with floured biscuit cutter. Brush tops with milk. Bake 20 minutes. 


MOTHER’S BRAN MUFFINS. 


One egg, 4 tablespoons of sugar (either brown or white), 2 cups milk, 2 . 


teaspoons Sweetheart baking powder, 1/3 teaspoon salt, I cup Daisy 
flour, 2 cups bran, | tablespoon butter. Place butter in muffin tins and 
let melt while muffin tins are heating in oven. Beat the egg well. Add 
sugar, salt, flour, baking powder, bran and milk. Mix well and the last 
thing add the melted butter. Pour in greased muffin tins and bake. 


CINNAMON ROLLS. 


Handful sugar, level teaspoon salt, 2 cups Daisy flour, %4 teaspoon 
soda, | heaping teaspoon Sweetheart baking powder, | large tablespoon 
lard, scant cup sour milk. Mix dry ingredients as for biscuits. Moisten 
with sour milk. Roll out about 1! -inch thick. Spread with melted 
butter. Sprinkle well with sugar and cinnamon. Roll and cut in slices 
34 inch thick. Lay down on flat side and sprinkle with some more 
melted butter, sugar and cinnamon. Bake in a hot oven for 20 to 30 
minutes. Makes about 15 rolls. Put on top of bottom of roasting pan 
to bake. 


GHEESE BISCUITS: 


Two cups Daisy Flour, salt, 34 cup milk, 4 teaspoons Sweetheart 
baking powder, 1 tablespoon fat, % cup grated cheese. Sift dry ingre- 
dients. Rub in fat. Add milk and grated cheese. Shape and place on 
buttered tin and bake in hot oven. | 


WHOLE WHEAT BREAD 


Two cups Daisy flour (sifted), 1 cup whole wheat flour, 34 cup 
sugar, 6 teaspoons Sweetheart baking powder, little salt, 14 cup chopped 
raisins, | cup milk, 1 egg (well beaten). Mix in order given. Turn into 
well greased loaf pan. Bake from 34 to 1 hour. 


BUNS OR LUNCH ROLLS. 


Soak 1 yeast cake in 1% cup luke warm water 10 minutes, add 1 cup 
granulated sugar, 14% cups shortening, 1 teaspoon salt, 3 cups luke warm 
water. Add enough flour to make a stiff batter at noon. At night mix. 
stiff, but not too stiff. Give a turn in the morning. When it rises again 
roll out, cut like biscuits and put in a pan and let rise amd bake. Add 
currants or raisins, put them in batter at night. For lunch rolls don’t 
let rise as much as for buns and drop in hot grease and ice on top. 


Mrs, W,. Dowding. 
44 








KNOX stands for Quality and Quantity in Gelatine. 


TEA BISCUIT. 


Two cups Daisy flour, 4 teaspoons Sweetheart baking powder, % 
teaspoon salt, 2 tablespoons fat, 3 cups milk, 2 tablespoons sugar, %4 
cup currants. Mix and sift dry ingredients three times. Cut in the fat 
with a knife or finger tips. Add milk gradually; add currants, working to 
a soft dough. ‘Turn out on a floured board and roll to % inch thickness. 
Cut with a biscuit cutter. Place on a slightly greased pan and bake in 
hot oven 10 to 12 minutes—Thelma Addison. 


MRS. PETERS’ NUT LOAF. 


One cup sugar, 2 tablespoons melted butter, 2 eggs, 3 level tea- 
spoons Sweetheart baking powder, 1 cup nut meats, 1 cup raisins or 
dates, 1 cup milk. When mixed put in loaf tin to raise 15 minutes. Bake 
in slow oven till done. 


MISSOURI GRAHAM MUFFINS. 


One cup Daisy white flour, 1 cup graham flour, 1 tablespoon sugar, 
3 level teaspoons Sweetheart baking powder, 1 teaspoon salt, 1 cup milk, 


1 egg (well beaten), 1 tablespoon melted butter. Sift together flour, 





sugar, baking powder and salt. Add gradually the milk, egg and butter. 
Bake in a hot oven in gem pans 25 minutes. —Mrs. John Wilson. 


CINNAMON BUNS. 


Two cups flour, 2 large tablespoons butter, 4% cup sugar, 1 egg, l 
teaspoon salt, 34 cup sweet milk, 2 teaspoons Sweetheart baking pewder. 
Roll out about ™% inch thick, spread well with butter, cinnamon and 
sugar, roll up and cut about 1% inch thick. Bakke in a good hot oven. 
Use Daisy flour—Mrs. R. Marsh. 


SCOTCH SHORTBREAD. 


Y% cup fruit sugar, % lb. butter, 14 cup rice flour, 2 cups Imperial 
Patent flour. Cream butter and sugar together, add flours (sifted). 
Press into cake tin and prick with fork. Bake in a moderate oven. 

Mrs. S. Allen, 
DATE_LOAF, 


One cup dates (cut fine), 1 cup boiling water, pour over dates and 
stir in 1 teaspoon soda; let stand till cool; 1 egg, 34 cup white sugar, 1 
teaspoon vanilla, pinch of salt, 144 cups Daisy flour, 1 tablespoon melted 
butter. Bake one hour.—Mrs. F. McFarland. 


DATE LOAF. 


One cup brown sugar, | teaspoon salt, 1 egg, beaten together, 2 cups 
sour milk, 2 cups graham flour, 1 cup Daisy white flour, 1 teaspoon soda, 
1 cup dates, % cup walnuts. Bake in slow oven.—Mrs. W. W. Carrothers. 


EXCESS BREAD. 


One tablespoon melted butter, 34 cup brown sugar, | cup sour milk, 
1 cup Daisy flour, % cup cornmeal, | cup graham flour, % cup raisins. 
Put I teaspoon soda in sour milk. Bake hour—Mrs. Thos. Dickson. 
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Four separate Desserts or Salads from one package of KNOX GELATINE. 





BRAN MUFFINS. 
¥4 cup brown or white sugar, butter size of an egg, 1 egg, | cup sour 
milk with 1 teaspoon soda, | cup bran, | cup Daisy flour, with 1 teaspoon 
Sweetheart baking powder, 1 cup dates, 1 cup raisins —Edith Clark. 


SOFT GINGERBREAD. 

Y% cup sugar, ¥ cup shortening, | cup molasses, 1 cup boiling water 
with 2 teaspoons baking soda in same, 2/4 cups Imperial Patent flour, 
Sweetheart spices to taste, 2 eggs beaten light and put in last. > Can pit 
in raisins if desired.—Mrs. Ada Clifford. 


CINNAMON BREAD. 

1% quarts bread dough, 3g cup melted butter, 1 egg, 34 cup sugar, 
2 teaspoons cinnamon, %cup pecans or walnuts. Add ™% cup of the 
melted butter amd % cup of the sugar, with the egg well beaten, to the 
bread dough. Mix in well. Let rise. Roll out about ™% inch thick. Let 
rise again and spread with the remainder of the melted butter and the 
rest of the sugar mixed with the cinnamon. Sprinkle with the nuts, 
chopped. ; 

HOT WATER GINGERBREAD. 

4 cup butter and lard, % cup brown sugar, 2 eggs, 1% cup molasses, 
34 teaspoon soda, % teaspoon salt, 1'%2 cups Daisy flour, 1%4 teaspoons 
Sweetheart ginger, 4% cup boiling water. Cream fat in bowl, add sugar, 
beaten egg and molasses. Mix and sift flour, soda, ginger, salt. Add to wet 
mixture, add boiling water. Beat light and pour into greased cake tin 
and bake in slow oven for 25 to 30 minutes.—A4/ma Bell. 


JOHNNY CAKE. 

Two cups Daisy flour, 2 cups cornmeal, | teaspoon baking soda sifted 
in the flour, 2 cups sour milk, 3 tablespoons sugar, pinch of salt, 3 table- 
spoons melted shortening. Beat thoroughly and bake in greased tin, 
from 20 to 30 minutes in moderate oven.—Hazel Woonton. 


ORANGE NUT BREAD: 

Two cups Daisy flour, 2 cups graham flour, 4 teaspoons Sweetheart 
baking powder, 2 teaspoons salt, % cup sugar, 4 cup candied orange ~ 
peel, 2 cups milk, 1 egg, % cup pecan meats. Mix dry ingredients — 
thoroughly and sprinkle 2 tablespoons of the flour over nuts and orange 
peel. Beat egg till thick and add to milk; then pour over dry ingredients, 
stirring and beating the mixture smooth. Lastly add the floured nuts and 
peel. Pour into 2 oiled bread tins and bake 45 minutes in moderate oven. 


RHODE_ISLAND JOHNNY CAKE; 

One cup cornmeal, 1 teaspoon sugar, 1 teaspoon butter, 2 teaspoon 
salt, about 1 cup boiling water, 2 tablespoons milk. Scald the meal with 
the boiling water, beating till of the consistency to drop from a spoon yet 
remaining stiff. ‘Add the other: ingredients and drop TOM a spoon onto a 
hot griddle. -Cook SLO till: et Turn. ey 
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KNOX GELATINE comes in two packages—PLAIN and ACIDULATED 
(Lemon Flavor). 


PIES and PUDDINGS 


“Give Me Solid Pudding in preference to empty praise.” 


LEMON OR SNOW PUDDING. 


y envelope Knox Sparkling gelatine, 14 cup cold water, 1 cup boiling 
water, 34 cup sugar, 1% cup lemon juice, whites of two eggs. Soak gela- 
tine in cold water five minutes, dissolve in boiling water, add sugar, lemon 
juice and grated rind of one lemon, strain and set aside; occasionally stir 
mixture and when quite thick, beat with wire spoon or whisk until frothy; 
add whites of eggs beaten stiff, and continue beating until stiff enough to 
hold its shape. Pile by spoonfuls on glass dish. Chill and serve with 
_ boiled custard. A very attractive dish may be prepared by coloring half 
the mixture red. 


CHARLES’ PUDDING. 


One cup of sugar, 1 tablespoon melted butter, 1 cup sweet milk, 1 
egg, 114 teaspoons Sweetheart baking powder. Mix melted butter, 1 cup 
sweet milk ,with 1 pint Daisy flour; bake ™% hour and eat hot with sweet 
sauce. 


STRAWBERRY PUDDING. 


One small box of berries (crushed and sweetened), 214 tablespoons 
Knox’s gelatine, 1 bottle of whipped cream, | cup sugar 1% pint hot water 
(or 1 cup). Dissolve gelatine in hot water. Mix Berries and sugar with 
dissolved gelatine and water. When this begins to stiffen, stir in the 
whipped cream. Mix thoroughly. Pour into a mould. Chill. Serve 
with whipped cream. It’s enough for 8 to 10 helpings. 


COBOURG PUDDING. 

1% cups Daisy flour, % cup brown sugar, 2 oz. chopped suet, % 
teaspoon soda, as many raisins and chopped lemon peel as desired, 1 cup 
milk or milk and water and pinch salt. Mix all dry ingredients together 
and ald milk. Steam 2% hours. Serve with hard sauce. 


Mrs. John Gillett. 
CARAMEL PUDDING. 


One quart milk, | cup brown sugar, 2 tablespoons cornstarch, pinch 
of salt, 1 egg, 1 small piece butter, Sweetheart vanilla to taste. Put butter 
and brown sugar in pan to brown. In another pan put milk to heat. When 
milk is hot add cornstarch dissolved in a little cold milk. Add sugar and 
egg beaten. Cook until thick. Set aside to cool. Serve with plain or 
whipped cream. Chopped walnuts add flavor to the pudding. Candied 
cherries or a little red jelly on top of whipped cream makes a very 


dainty dish—Mrs. Nichols, 
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Don’t Throw Your Old 
Carpets or Rugs Away. 


“VELVETEX RUGS”| fijf}{} BOQKS 


Give a Festive Touch to Your 
Home 


T ie arope around your old LENDING LIBRARY 
rugs and carpets no matter how 
dirty, worn or dilapidated, and 
send to us. We sterilize and 
clean them and return to you in ~ 
thick, luxurious, reversible 
“VELVETEX”. Rugs, which 
will add coziness and charm to 
any home. We have thousands 
of unsolicited recommendations 
from satisfied customers. 


Phone Met. 2485 for our Represen- | 


tative to call. Established 1909 | Harris Bookstore 
CANADA RUG CO. | 


“VELVETEX” BUILDING 


96-98 Carling St. ~ London, Ont. | 
Branches at Toronto and Windsor. | 


175 DUNDAS STREET 
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Telephone Fairmont 512-W. 768 Dundas Street 


Briggs Bicycle Sales and 
Service 


— We Sell — 





IVANHOE BICYCLES, RADIO SETS, BATTERIES OF ALL 
KINDS AND THE FAMOUS TUNGAR BATTERY CHARGER. 


BATTERIES RECHARGED 


If you want Real Service, then Phone Fairmont 512-W 


THE HOME OF RELIABLE GOODS AND SATISFACTION 
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t ‘NOX GELATINE is economical—one package makes FOUR PINTS of jelly. 











PLUM PUDDING. 
Two tablespoons brown sugar, 1 small cup suet, 1 egg, 2 tablespoons 
molasses, 1 small cup water, 1 cup raisins, | cup currants, a little orange 


peel,” 2 teaspoons Sweetheart baking powder in Daisy flour. Steam 3 
hours —Mrs. GC. Burns. 
DATE DESSERT 
One cup grapenuts (cereal), % cup chopped walnuts, 1 cup chopped 
‘dates, % cup granulated sugar, 1 package Sweetheart vanilla jelly dis- 
solved in 2 cups boiling water. Pour over fruit, etc., and let get cold. 
Serve with whipped cream or coffee cream.— Mrs. “Munce. 


BANANA PUDDING. 

By small loaf of bread, 1/4 tablespoons of butter, 4 bananas, 2 eggs, 
2% cups milk, % cup sugar, juice of 1 lemon. Butter a baking dish. 
Alternate layers of buttered bread and sliced bananas. Sprinkle bananas 
with lemon juice. Beat eggs well. Add sugar and milk. Pour over 


fore and bread. Bake slowly 1 hour. Tart jelly may be substituted 
le 





mon juice. Serve cold. 
gt JECELED, APPEES. 


(Makes Eicur Servincs.) 

1 envelope Knox Sparkling gelatine, ’Z cup cold water, 6 apples, 1% 
“cups sugar, Juice of one lemon, ¥%4 cup each raisins and nuts (whole). 
‘Soak the gelatine in the cold water. Pee! and core apples, rubbing them 
with the cut side of a lemon. Place in saucepan with the sugar and two 
cups water, cover tightly and cook until tender, being careful to retain the 
shape of the apples. Drain from the syrup and arrange in a wet mold. 
Add hot water to the syrup to make three cups and in this dissolve the 
softened gelatine. Add lemon juice and when jelly begins to thicken, the 
“raisins and nuts, stirring them through the jelly, and pour over the apples. 
Serve with a marshmallow sauce or with whipped cream garnished with 
-toasted marshmallows and bits of red jelly. Apples may also be molded 
‘in tall sherbet glasses for individual service. 


: ROLLED APPLE DUMPLING. 

e ly cups Daisy flour, 1% cup cold water, 2 aa eae Sweetheart bak- 
ing powder, | cup brown sugar, /% ce pear salt, 1% teaspoon Sweetheart . 
“cinnamon, 2 cups chopped apple, 44 teaspoon nutmeg, Z tablespoons 
butter, 2 tablespoons lard. Mix and sift flour, baking “powder and salt. 
Work into this the lard and butter. Add water, ‘then turn out on a floured 


board, handling as little as possible. Roll out. about. Y% inch thick. Sprinkle 


is 
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apples, brown sugar and spices on top. Roll up like a jelly, roll,..Cut off. | 


pieces about 2 inches wide and TES on end in a pudding pan. Pour part . 
_of the following sauce over them: %4 cup granulated sugar, 1 cup water, 2 
_tablespoons Daisy flour, 1 iS rere Sweetheart vanilla , %4 teaspoon salt, 2 
~ tablespoons butter. Mix sugar and flour, add water: cook till blended: 
add butter and salt. When butter is melted, remove from fire and add 
vanilla, Bake in hot oven about 20 minutes. This recipe makes 9 dump- 
lings. Reserve the rest of the sauce to pour around the dumplings when 
they are taken from the oven. (Good).—Mrs. 4: E. Tutt. 
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KNOX SPARKLING GELATINE improves Soups and Gravies 


CHOCOLATE SPONGE PUDDING. 
~AMaxes Six Servincs) 

Y% envelope Knox Sparkling gelatine, % cup cold water, 4 cup boiling 
water, | teaspoonful Sweetheart vanilla, 1/3 cup sugar, 3 eggs, few grains 
salt, 2 squares chocolate or’6 tablespoonfuls cocoa. Soak gelatine in cold 
water until soft, then dissolve in boiling water. Arid cocoa or melted 
chocolate. Beat egg-whites until stiff and add well-beaten egg yolks 
gradually to the whites. Add sugar, then the dissolved gelatine, which has 
been beaten well. Beat and-add flavoring. Pour into wet mold, chill and 
serve plain or with milk, whipped cream or whipped evaporated milk. | 


CHOCOLATE PLUM PUDDING. 

One envelope Knox Sparkling gelatine, 1 cup cold water, 1 pint milk, 
1 cup sugar, 1% squares chocolate, 1% teaspoonful vanilla, 1 cup seeded 
raisins, 34 cup dates, % cup nuts, % cup currants, 3 egg whites, salt. | 
Soften gelatine in cold water ten minutes. Melt chocolate with part of the— 
sugar; add a little milk, making a smooth paste. Put milk in double boiler. 
When hot, add melted chocolate, sugar, salt and soaked gelatine. Remove 
from fire; when mixture begins to thicken, add vanilla, fruit and nut 
meats, chopped, and lastly fold in beaten egg whites. Turn into wet mold 
decorated with whole nut meats and raisins. Chill. Remove to serving 
dish and garnish with holly. Serve with whipped cream, sweetened and 
flavored with vanilla, or with a currant jelly sauce. ! 


CARROT PUDDING. | 

34 cup Daisy flour, 4 teaspoon soda, pinch of salt, % cup chopped | 
suet, 14 cup brown sugar, 14 cup seeded and chopped raisins, 2 tablespoons, 
candied peel, 1 cup grated raw potato, 1% cup grated raw carrot, Ye cup 
erated raw apple, 34 teaspoon mixed Sweetheart spice. Mix and sift dry 

ingredients, add suet and fruit; mix well; add vegetables; mix well. Steam — 

in buttered, tightly covered mold 3 hours. Almonds may be added—% _ 
cup blanched and chopped. ‘s. Robert Dickey. 


COCOANUT TARTS 
One egg, 4% cup brown sugar, 34 cup granulated sugar, 1 teaspoon 
butter, pinch of salt, small % cup cream, | cup shredded cocoanut. Mix | 
egg, sugar, salt and butter, then add cream and cocoanut and bake slowly 
in tart tins — Mrs. Purdy. 
BANBURY TARTS 
One cup raisins, 1 cup sugar, | lemon, 1 egg, 1 cracker, plain pastry. 
Roll pastry %4 inch thick and cut in four-inch squares. Chop the raisins 
and combine them with the sugar and the juice and grated rind of the - 
lemon, the slightly beaten egg and the finely crumbed cracker. Place 2% 
teaspoons of the mixture in the centre of each square of pastry and fold 
into triangles, brushing the edges with cold water and pressing (operat. 


_ Bake in a hot oven, 
CHEESE TARTS. 
One cup currants, 2 eggs, 1 cup sugar | teaspoon Sweetheart cinna-— 
mon, % cup butter, | tablespoon Daisy flour—Mrs. 4, E, Tutt. ; 
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Free cook book offer in each package of KNOX GELATINE.. 





COCOANWT= FARES: 
| Line patty tins with pastry; put teaspoon jam in bottom. White of 
| 1 egg, 1 cup white sugar, 1 cup cocoanut. Beat together and fill tins, Put 
strips of pastry on top-and bake. in moderate oven—Mrs. Gibbons. 


BUTTER TARTS. 
One egg, | cup brown sugar, | cup of either currants, dates or raisins, 
butter size of a walnut, Sweetheart-vanilla. Beat the ingredients till it 
bubbles.—Mrs. A. Saunders. 


LEMON SPONGE PIE. 

Two eggs beaten separately. ‘lo the two yolks add 1 cup granulated 
sugar, grated rind and juice of one lemon, 3 heaping teaspoons Imperial 
| Patent flour, pinch of salt, butter size of a walnut. Beat all together: Stir 
in I cup sweet milk. Beatin whites of two eges. Bake like a custard pie 
eS. slow oven ine Hf, McHarg. 


ri 
% CUSTARD PIE. 

Take 1 pint of cold milk, in a small portion of which dissolve one tea- 
|} spoonful of cornstarch, and when smooth, add sugar and salt, nutmeg and 
one egg well beaten. Beat all together, pour into a pan lined with ple 
crust and’bake. When pie is baked, the custard will not adhere to a silver 
| knife when tested in the centre of pie. If cooked too long, it will be watery. 









BUTTERSCOTCH PIE. 
| Make pie crust. Line pie tin with pie crust and bake. 
Ls BurrerscotcuH Frittinc.—l cup of brown sugar, | cup water, 2 eggs 
(separated), 2 heaping tablespoons butter, 3 tablespoons Imperial Patent 
flour, 1 teaspoon Sweetheart vanilla. Melt» butter; mix the dry ingre- 
) dients, add beaten yolks, stir well) Gradually add water and cook until it 
thickens. Fill pie shell. Make meringue using the two egg whites, two 
tablespoons powdered sugar, little Sweetheart baking powder. Brown in 
slow oven. 
. 


APPLE-PIE 

Five sour apples, ¥g teaspoon salt, 4 cup sugar, 7 fenenoon Batten ZA 
teaspoon cinnamon, | teaspoon lemon juice, 14 teaspoon nutmeg, few 
gratings lemon rind. Line pie plate with paste. Pare, core and cut apples 
and fill the pie. Mix the dry ingredients and lemon juice, and sprinkle 
over applss. Dot over with butter. Wet edges of under crust, cover with 
upper crust, pressing the edges eg oa Bake in a hot oven 40 to 45 
minutes or until fruit is cooked. : 


RAISIN: PIE. | ok ae 
_ One cup en raisins, t cup water, 2 tablespoons cornstarch, 4 
tablespoons of sugar, % teaspoon salt.’ Wash the raisins, add cold ‘water, 
bring slowly to a boil, add the sugar, salt and cornstarch which has been 
mixed with a little-cold water. Boil for 3 minutes. Pour into a pie tin 
lined with crust. While hot cover, brush top with cold milk and bake. 
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KNOX GELATINE is measured ready for use—two envelopes in each package. 





LEMON CAKE PIE. | 

One cup white sugar, 2 tablespoons melted butter, 2 tablespoons — 

Daisy flour, 2 egg yolks, juice of 2 lemons, mix; add 1 cup milk; beat the 
whites of 2 eggs, fold in, pour in pie crust and bake till golden brown. 


Edith Clark. 
LEMON PIE FILLING 
Mix 1 heaping tablespoon cornstarch with | cup of sugar, 1 cup of 
boiling water. Boil 5 minutes. Then add rind and juice of 1 lemon, 1. 
teaspoon of butter, yolks of two eggs. Save whites for the top.—M. Brown. 


BUTTERSCOTCH PIE. 
(TWO PIES) 

144 cups dark brown sugar, 2 heaping tablespoons butter, 2 heaping 
tablespoons Imperial Patent flour, Put together in the frying pan and 
scorch slightly. Then add 1 cup boiling water and boil till smooth. Beat 
the yolks of 3 eggs and 1% cups sweet milk, add to mixture and boil a 
few minutes. Put in baked crusts and use whites for top. a4 


BUTTERSCOTCH PIE, j 
One cup brown sugar, butter size of egg; put in a pan and _ brown. 
One teaspoon vanilla, 4 tablespoons boiled milk, 2 egg yolks (use whites - 
for top, 1 tablespoon Daisy flour, 1 cup milk —Mrs. Fenwick. 


LEMON PIE. : 

One tablespoon of cornstarch, mix with one cup granulated sugar, 1 
cup boiling water, boil 5 minutes. Add grated rind and juice of 1 lemon, — 
1 teaspoon butter and yolks of 2 eggs well beaten. Cook until it jellies —_ 
M. Brown. 

RHUBARB PIE. | 

Two cups of cut rhubarb, | egg beaten, 2 tablespoons Scott & Temple-_ 
man flour, | cup sugar, 2:tablespoons melted butter, 1 teaspoon lemon 
juice. pinch of salt. Bake between two crusts. 

For two pies, scant thtee cups rhubarb put in water for ten minutes, 
strain well. Yolks of 2 eggs, 1 tablespoon butter, 1 tablespoon flour, 144 
cups sugar, beat together, then add the rhubarb. Fake in oven. Frosting, | 
Whites of 3 eggs, 6 tablespoons sugar.—-Mrs. Fenwick. 


LEMON SPONGE PIE. 
Two eggs, | cup sugar, | tablespoon Daisy Flour, 1 tablespoon butter, 
juice and rind of two lemons, 1 cup milk. Beat egg whites separately and 
put in Iost.—Mrs. W. Greatorin. | 


LEMON PIE FILEING. | 

Three level tablespoons cornstarch, 1% cups sugar, 1 cup boiling 
water, juice and rind of one lemon, | teaspoon butter, 2 eggs, salt. Mix 
the sugar and cornstarch together, add the boiling water and cook about 
10 minutes stirring constantly until the starch is thoroughly cooked. Beat 
the yolks of eggs until light and add the cornstarch mixture to the eggs, 
put in the butter and cook again till the egg cooks. Remove again from 
the heat ancl add the lemon. Cover with meringue of the whites of eggs 
beaten very stiff.—Mrs. G: E. Parkinson. 
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The KNOX ACIDULATED package contains Lemon Flavoring. 


LIGHT DESSERTS 


"Tis the dessert that graces all the feast, 
For anil end dis parages the rest. 





LEMON SPONGE.OR SNOW PUDDING 

One envelope Knox acidulated gelatine, 34 pint cold water, 34 pint 
boiling water, 1 teaspoonful Sweetheart lemon extract, 114 cups sugar, the 
whites of 2 eggs. Soak gelatine and half the lemon flavoring, found in 
| separate envelope, in cold water 5 minutes. Add boiling water and sugar; 
stir until dissolved. Strain and let stand in a cool place until nearly set. 
Then add whites of eggs, well beaten, and lemon extract; beat mixture until 
} it is light and spongy. Put lightly into glass dish or shape in mold. 
rf. ve with a thin custard maxe of the yolks of the eggs, or cream and 
ugar. 






FRUIT JUMBLES. 
| ~% cup granulated sugar, 4 cup butter, 1 egg, 34 cup chopped nuts, % 
| teaspoon vanilla, /2 teaspoon soda in water, | cup chopped dates, 1/2 cups 
“Daisy flour: Put in tin with teaspoon and spread a little with a fork.— 
i Mabel Tedball. 
PINEAPPLE BAVARIAN CREAM. 

ye cup cold water, | cup pineapple (cooked), 1 2/3 tablespoons Knox 
| gelatine, 4 cup sugar, | tablespoon lemon juice, 42 pint whipping cream. 
| Soak gelatine in cold water (% cup). neat pineapple, add sugar, lemon 
| juice, soaked gelatine and hot water; mix well; chill till partly set; beat 
| until foamy, add whipping cream, mold and chill. 


CANTALOUPE RINGS. 
These can be served either at the beginning or end of a meal. Slice 
-canteloupe. Use one ring of fruit to a person. Fill the centre of each ring 
_ with a refreshing ice such as mint, lime or lemon ice. 


Fy GRAPEFRUIT COCKTAIL 
4 Line sherbet glasses with lettuce leaves. Skin and cut up grapefruit. 
Fill glasses with cut-up grapefruit. Sprinkle grapefruit with sugar. Add 
_ 1 teaspoon maraschino cherry juice to each cocktail. Top each glass with 
a cherry. 
: BAKED APPLE SAUCE. : 
Grease casserole. Peel apples. Cut apples in fourths. Arrange in 
casserole with layers of butter, sugar and nutmeg in between. Bake about 
one hour. They will be puffed up and firm. Serve with whipped or plain 
cream. 
BUTE RSCOTCH APPEES. 7 
Core desired number of apples. Fill each cavity with brown sugar. 
Place a piece of butter on top of each‘apple. Place apple in baking pan. 
Surround apples with water to % inch depth. Add more sugar in water 
to make a syrup. Bake in moderate oven. Serve either plain or with 
whipped cream. 
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“Satisfaction and Service’ 


NEW CLOTHES FOR OLD 
We Will Save You Money Every Day 


+ Ladies’ and Gente Suits 
CLEANED AND PRESSED 


Phone Metcalf 1800 Plant Metcalf 2841-F 


459 TALBOT STREET 
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Quality The Boys’ 
Steam Laundry Shoppe 


10 Front Street. COMPLETE OUTFITTERS 
Phone Metcalf 7800 FOR BOYS 
Clothing, Furnishings 
WET WASH — 
5 cents per pound 3 \ " 
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SEMI-FINISH 


424 Clarence St. Met. 4935 


8 cents per pound London, Ont. 
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, See that the name K-N-O-X is on each package of gelatite you buy. 


FRUIT SHERBET. 

i Y% envelope Knox sparkling gelatine (scant measure), 114 cups sugar, 
1 orange, 3 cups rich milk, 1 lemon. Grate the outside of both orange and 
\ lemon. Squeeze out the juice and add to this the sugar. Soak the gela- 
} tine in part of a cup of milk for five minutes and dissolve by standing in 
| pan of hot water. Stir into the rest of the milk. When it begins to freeze 
} add the fruit juice and sugar, and fruit of any kind if desired. This makes 
| a large allowance for five persons. 


| | GRAPE TAPIOCA PUDDING. 








2 cups of grape juice, 4 tablespoons. of tapioca, | tablespoon of lemon 
| juice, 34 cup of sugar, hittle salt, 1 egg white. Dissolve tapioca in 1 cup 
of cold water. Scald grapejuice. Pour hot juice over tapioca and cook in 
| a double boiler until transparent. Add lemon juice, sugar and salt. Beat 
| ege white stiff and add slowly to tapioca mixture. Pour into individual 
| ‘molds or one large mold. Serve cold with whipped cream or with custard 
| sauce made of the yolk of egg. 


APPLE PUFF 
Peel and grate enough apples to make two cupfuls. Beat the whites 
| of five eggs very stiff with four tablespoons of powdered sugar. Stir the 
grated apples in quickly and two tablespoons of lemon juice. ‘Turn into 
_a pudding dish and bake for half an hour. Serve with hot custard sauce. 
_ Eat immediately. 2 
| tO ol O GOO KER TCE: 
' Either put a piece of butter in with the rice while it is cooking or 
' grease pan with butter before cooking rice. ‘This will prevent mce from 
_ sticking to pan. To keep the grains separate and white add 1| teaspoon of 
_ lemon juice to each quart of water. 


STRAWBERRY FLUFF. 
1 cup strawberries, mashed, 2/3 cup of granulated sugar, 1 egg white. 
Mix ingredients and beat until stiff. This recipe will serve six people. 


GELATINE WITH ORANGE JUICE. 
(Makes E1cur SErvINGs) 

1 envelope Knox sparkling gelatine, 1% cup cold water, 2 cups boiling 
“water, 1 cup sugar, 1 cup orange juice, 2 tablespoons lemon juice, Soak 
_ gelatine in cold water 10 minutes and dissolve in boiling water. Add sugar 
and stir until dissolved; then add lemon juice and orange juice. Strain 
into mold, first dipped in cold water, and chill. | 
LEMON JELLY. 
| (Makes Eicur SERVINGs) 

1 envelope Knox sparkling gelatine, | cup cold water, 2 cups boiling 
water, 34 cup sugar, % cup lemon juice. Soak gelatine in cold water ten 
_ minutes, and dissolve in boiling water. Add sugar and stir until dissolved; 
then add lemon juice. Strain into mold, first dipped in cold water, and 
chill. Berries, fruits or nuts may be added. 


Use KNOX GELATINE if you would be sure of results. 


GELATINE WITH RASPBERRY SAUCE. 


(Makes Ercur Servincs) 


One envelope Knox sparkling gelatine, 2 cups cold water, 34 cup sugar, 
11%4 cups raspberry juice (scal ded), 2 tablespoontuls lemon juice. Soak 
gelatine in one cup cold water ten minutes. Heat raspberry juice, mixed - 
with remaining water, to boiling point and pour over soaked gelatine; then — 
add sugar and lemon juice. Turn into a-mold dipped in cold water, and@ 


when beginning to set mold in fresh raspberries. 


ORANGE GELATINE TRIFLE. 


(Makes Eicur SeRvINGs) 


One envelope Knox sparkling gelatine, }2 cup cold water, 172 cups” 
boiling water, cup sugar, 1 cup orange juice, erated rind of one orange, a 
pint heavy cream, | tablespoonful lemon juice. Soak gelatine ten minutes: 
in cold water, dissolve in boiling water, add sugar, orange juice, erated 
sind and lemon j juice and strain. Pour one-half the mixture into a shallow 
pan, dipped in cold water, and chill. Set bowl containing remaining mix- 
ture in pan of ice water and stir constantly until mixture begins to thicken; 
then fold in heavy cream, beaten until stiff. Turn into border mold first 
dipped in cold water, and chill. Full center with first part removed from 
pan and cut in cubes. 

| GRAPE FRUIT JELLY. 


(Makes Ercur SERVINGS) 


One envelope Knox sparkling gelatine, 14 cup cold water, 1 cup boil-~ 
ing water, 1 cup sugar, 2 tablespoonfuls lemon juice, 2% cups grape fruit 
juice and pulp. Soak gelatine in cold water ten minutes, dissolve in 
boiling water and add sugar. Strain, and when mixture begins to thicken 
add remaining ingredients. Do not pour into molds that have been dipped ~ 
in cold water until jelly is ready to set in order to avoid settling pulp. 
Cut in cubes and arrange in baskets made from grape fruit skins. | 


PRUNE ORIENTAL CREAM. | 
Ya envelope Knox sparkling gelatine, % cup cold water, ™%4 cup : 
scalded milk, 14 cup sugar, whites of two eggs, 1% pint heavy cream, 1/3 
cup milk, 1/3 cup cooked prunes (cut in pieces), 1/3 cup. chopped figs. 
Soak gelatine in cold water five minutes, dissolve in scalded milk, and add 
sugar. Strain into a bowl, set in pan containing ice water, and stir con-— 
stantly until mixture begins to thicken; then add whites * eggs, beaten — 
until stiff, heavy cream, Pdiiaied with mie and beaten until ‘stiff, prunes — 
and figs. ‘Turn into a wet mold, the bottom and sides of which are gar-_ 
nished with halves of cooked prunes, and chill. Remove from mold to 
serving dish and garnish with whipped cream (sweetened and flavored — 
with vanilla) ced through a pastry bag and tube, and chopped pistachio’ 
nuts. 
















PRUNE WHIP. 


1 cup prune pulp, /4 cup granulated sugar, 1 teaspoon lemon juice, 1 
egg white (unbeaten). Put all in bowl and beat until geri stand alone, ” 


Serve with custard sauce.—L. Day F 








serving. ES 


KNOX GELATINE will help the delicate child. 


JELLEIED PRUNES. 
| (Makes E1icur Servincs) 

One envelope Knox sparkling gelatine, 1/3 pound prunes, 2% cups 
cold water, 1 cup sugar, 4% cup lemon juice. Pick over, wash and soak 
prunes for several hours in two cups cold water, and cook slowly in same 
water until soft; remove prunes, stone, and cut in quarters. ‘To prune 
water add enough boiling water to make two cups. Soak gelatine in half 
cup cold water, dissolve in hot liquid, add sugar and lemon juice, then 
strain, add prunes, mold and chill. Stir twice while cooling to prevent the 
prunes from settling. Serve with sugar and cream. 


SPANISH ORANGE CREAM. 
(Mxes Ercutr Servincs.) 
Y% envelope Knox parkling gelatine, 2 cups milk, % cup sugar, 3 


eggs, 1 cup orange juice, 4 teaspoonful salt, % teaspoonful lemon extract. 


Soak the gelatine in milk ten minutes. Place over hot water, and when 
gelatine is dissolved, add sugar. Pour slowly on the yolks of the eggs 
slightly beaten, return to double boiler and cook until thickened somewhat, 
stirring constantly. Remove from range, and add orange juice, salt and 
lemon extract, then add whites of eggs beaten until stiff. Turn into one 
large or individual molds, first dipped in cold water, and place in ice box. 
(This will separate and form a jelly on the bottom and custard on top). 


CRANBERRY SALAD. 

14 envelope Knox sparkling gelatine, 114 cups water, 1 cup sugar, 1 
pint cranberries, 34 cup celery (diced), 1/3 cup nut meats (chopped), % 
teaspoonful salt. Cook the cranberries in one cup water 20 minutes. Stir 
in the sugar and cook for 5 minutes, and stir until dissolved. When mix- 
ture begins to thicken, add celery, nuts and salt and turn into pan, which 
has been rinsed in cold water, and chill. When firm cut in squares, place 
a whole nut meat on top of each square and serve on lettuce leaves with a 


garnish of salad dressing. 


SALAD-DESSERT. 

¥% envelope Knox sparkling gelatine, 2 tablespoonfuls cold water, 1 
tablespoonful butter, yolks of two eggs, 3 tablespoonfuls sugar, | teaspoon 
salt, 1/3 teaspoonful paprika, few grains cayenne, 2/3 cup milk, 1/3 cup 
vinegar, 2 tablespoonfuls canned pineapple juice, 1 cup prepared fruit, 1 
cup heavy cream, lettuce. Soak gelatine in cold water 5 minutes. Melt 
butter, add yolks of eggs, well beaten, sugar, salt, paprika and cayenne. 
Remove from fire and add gradually milk, vinegar, and pineapple juice. 
Cook in double boiler, stirring constantly until mixture thickens, and add 
soaked gelatine. Remove from range and beat two minutes. Cool, stir- 
ring occasionally, and when beginning to set add prepared fruit, using 
Maraschino cherries, cut in small pieces and strained, orange pulp, canned 
sliced pineapple, cut in small pieces, and cream, beaten until stiff, being 
careful that the fruit does not settle to the bottom. Pack in mold that has 
been dipped in cold water and let stand a few hours until firm. When set 

id 








remove t of crisp lettuce leaves and cut in slices, crosswise, for 
with or without mayonnaise dressing. 
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TO INSURE SUCCESS IN BAKING CAKES AND COOKIES 
WE RECOMMEND THE USE OF 


Sweetheart Baking Powder 


AND 


Sweetheart Extracts 


WHAT DESSERT COULD BE MORE APPETIZING THAN 


Sweetheart Jelly Powder 


OR 


Sweetheart Instantaneous Tapioca 


FOR SANDWICHES NOTHING IS MORE DELICIOUS THAN 


Sweetheart Peanut Butter 


We also draw the attention of the housewife to our various 
other lines in use every day throughout the whole of Canada: 


SWEETHEART COFFEE 

SWEETHEART SPICES 

SWEETHEART MUSTARD 

SWEETHEART CREAMY SALAD DRESSING 
SWEETHEART CREAMY MAYONNAISE 


- All of these lines are made in London by 


I. X. L. Spice & Coffee Mills Ltd. 
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Give KNOX GELATINE to Children—Ask your Physician. 


LEMON CURD. 


1 lb. sugar, 2 lemons, 4 eggs, 4 lb. butter. Put sugar into double pan 
and juice of 2 lemons and rind of one (grated). Dissolve sugar, then beat 
eggs and add also butter. Keep in pan till a cream but do not boil.— 

Mrs, Graham. 
SPICED NUTS. 


Uuse equal quantities of peanuts and almonds. Blanch and fry in hot, 


- deep fat until brown. Sprinkle over them a mixture of salt and spices, 


used in the proportion of one part salt to two parts of mixed spices. 


SPANISH CREAM, 


Y% envelope Knox sparkling gelatine, 3 cups milk, 3 eggs, % cup of 
sugar (scant), 44 teaspoonful salt, 1 teaspoonful vanilla. Soak the gela- 
tine in the milk ten minutes. Place over hot water, and when gelatine is 
dissolved add sugar. Pour slowly on the yolks of the eggs slightly beaten, 
return to double boiler and cook until thickened somewhat, stirring con- 


e stantly. Remove from stove and add salt and flavoring, then add whites 


of eggs beaten until stiff. Turn into one large or individual molds, first 
dipped in cold water, and place in ice box. (This will separate and form a 
jelly on the bottom and custard on top). If desired, serve with whipped 
cream or sliced oranges or other fruit. A cup of orange juice may be 
substituted for one cup of the milk, adding it after removing custard from 
the stove. | 


ORANGE CHARLOTTE, 


¥% envelope Knox sparkling gelatine, %4 cup boiling water, 2 tablespoon- 
fuls lemon juice, 1 cup orange juice and pulp, whites of three eggs, %4 cup 
cold water, 1 cup sugar, lady fingers. Soak gelatine in cold water five 


_ minutes, dissolve in boiling water. Add sugar, and when dissolved add 


lemon juice. Strain, cool slightly and add orange juice and pulp. When 
mixture begins to stiffen, beat, using a wire whisk, until light; then add 
stiffly beaten egg whites and beat thoroughly. ‘Turn into mold lined with 
lady fingers. One pint whipped cream may be used in place of egg whites. 


FRUIT JELLY 


A cup of fruit juice left over from canned fruit may be used for a 
jelly dessert. Heat fruit juices, add a tablespoonful Knox sparkling 
gelatine first softened in 14 cup cold water, juice of ¥% lemon, and sweeten 
to taste. Serve with a little top cream or sweetened milk. A sliced 
banana may be added when it begins to thicken, or at serving time, Jelly 
may be surrounded with some seasonable fruit. 


RCE PARPALL: 


Soak % envelope Knox sparkling gelatine in one cup cold milk and 
dissolve in two cups hot boiled rice. Add 1 cup sugar, 4 teaspoonful salt, 
and when cool, fold in one cup cream beaten until stiff. Add one cup 
chopped nut meats and one teaspoonful vanilla. ‘Turn into a mold and 
chill. Maple or brown sugar may be used in place of white sugar, 
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KNOX GELATINE is the one dessert for all appetites. 








RICE. MOLD WITH FRUIT. 

Soak 1% envelope Knox sparkling gelatine in % cup cold water 10 
minutes and dissolve by standing cup in hot water. Add % cup of any 
canned or fresh fruit juices at hand (cherry, cooked pineapple, raspberry 
or strawberry are all good), % cup sugar and a few grains of salt to one 
cup cooked rice. Strain into this the dissolved gelatine and mix 
thoroughly. Cool slightly, add 1 cup whipped cream or milk. Turn into 
mold. Mold may be decorated with slices of pineapple or other fruits. 
Serve with or without cream. 


GRAPE JUICE JELLY 
Soak one envelope Knox sparkling gelatine in 1% pint grape juice ten 
minutes, add two cups boiling water, juice of one lemon and 34 cup sugar, 
and when beginning to set, add one cup Malaga grapes. Turn into mold 
first dipped in cold water, and chill. Serve with or without cream. 


COFFEE JELLY: 

Take a cup of left-over coffee, reheat and dissolve in it one table- 
spoonful gelatine first soaked in 1% cup cold water, add the juice of a lemon 
and a small amount of sugar. ‘This may be varied by beating into the 
thickening jelly the white of one egg, and a most delicious Coffee Sponge 
is the result. 

DAFESCHARLGT Tiss EE ys 

Soak one envelope Knox sparkling gelatine in one cup cold water 10 
minutes, and dissolve in 2 cups boiling water. Add 34 cup sugar and % 
cup lemon juice. When mixture begins to thicken, add 1 cup dates, 
chopped, 1/3 cup nut meats and % cup fruit cut in small pieces. Pour 
into mold lined with lady fingers and decorate with whipped cream and 
dates. 

. ANGEL CHARLOTTE RUSSE: 

Soak % envelope Knox sparkling gelatine in %4 cup cold water 10 
minutes and dissolve in 1% cup boiling water. Add one cup sugar. When 
mixture is cold, add 1 pint cream beaten until stiff, 4% pound blanched 
and chopped almonds, % dozen rolled stale macaroons, 1 dozen marsh- 
mallows cut in small pieces and two tablespoonfuls chopped candied 
cherries. Flavor with vanilla. Turn into a mold first dipped in cold water, 
and chill. Remove from mold and serve with cake. 

This dessert may be made more elaborate by cutting the top from an 
angel or other cake and remove some of the inside, leaving a case with 
three-fourths inch walls, then filling case with mixture, replacing top of 
cake, covering with frosting and garnishing with candied cherries and 
blanched almonds. 

APPLE DESSERT. 

Prepare apples in the usual way for stewing, place in a pie dish with 
sugar to taste, and the strained juice of a lemon. Cover the top with fine 
stale breadcrumbs, moisten with a little water and dot the top with small 
pieces of butter, or butter substitute. Bake until the fruit is soft and the 
crumbs on top nicely browned. Serve with a hot sauce made with brown 


sugar and water or a hard sauce. | 
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All you add is water and sugar to the KNOX ACIDULATED package. 


COOKIES 


The turnpike road to people’s hearts, I find, 
Lies through their mouths, or I mistake mankind 


CORNFLAKE KISSES 


Whites of two eggs, one cup white sugar, two cups cornflakes, one cup 
cocoanut. Flavor with Sweetheart vanilla. 


DA'LE KISSES. 
2 egg whites beaten stiff, 1 cup of walnut meats (chopped), 1 cup con- 
fectioner’s sugar, | cup chopped dates. Mix well. Drop from spoon and 
bake until light brown. Butter pans lightly as kisses burn easily. 


ALMOST CANDY COOKIES. 

Three squares bitter chocolate, 14 cup butter, 1 teaspoon vanilla, 2 
cups sugar, 4 eggs, 1 cup Imperial Patent flour, 1 cup chopped pecans. 
Melt chocolate in the upper part of the double boiler and add the butter. 
Stir until the bltter is melted, then add sugar and flavoring, beating until 
all are thoroughly combined. Beat the eggs thoroughly and combine 
them, the flour and the chopped and floured pecans with the chocolate 
mixture. Pour into a shallow oblong pan and bake about 20 minutes. 
Cool and cut in squares. 

GINGER COOKIES. 

Take % cup molasses and fill the cup with brown sugar. Cream with 
one teaspoon cinnamon, %4 teaspoon cloves, % teaspoonful ginger, a little 
nutmeg, 1% cup shortening and | well beaten egg. Add ™% cup boiling 
water in which a teaspoonful of soda is dissolved, and mix with this enough 
Imperial Patent Flour to roll out. 


OATMEAL COOKIES. 

One cup sugar, | tablespoon butter, 2 eggs, 2% cups oatmeal, 2 tea- 
spoons baking powder, | teaspoon vanilla. Cream butter and sugar. 
Add yolks of eggs. Add oatmeal, to which baking powder has been added, 
and add vanilla. Beat whites of eggs stiff and add last. Drop on 
buttered tins with teaspoon, but very few on each tin, as they spread. 
Bake in slow oben. Makes about 65 cookies. 


PEANUT COOKIES. 


Two tablespoons fat, % cup sugar, 1 egg, well-beaten, % cup 
Imperial Patent flour, 1 teaspoon Sweetheart baking powder, 14 teaspoon 
salt, 214 tablespoons milk, 34 cup chopped peanuts, 1% teaspoon lemon 
juice. Cream the fat, add sugar gradually, add well-beaten egg. Mix and 
sift baking powder, salt and flour; add to first mixture. Then add milk, 
peanuts and lemon juice. Drop from tip of a spoon on an unbuttered sheet 
linch apart. Place % peanut on top of each. Bake 12 to 15 minutes in 
a slow oven. This makes 24 cookies. 
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KNOX GELATINE is. highest quality and worth its price. 


CHEESE TURNOVERS. 
(Danpy For Parties) 
Slice bread very thin. Cut off crusts. Spread with butter and a, 


cheese. Roll up and fasten together with toothpicks. Just before serving, ~ 


toast carefully. Serve while hot. 


CHEESE STRAWS. 

One cup of grated cheese, 1 cup Imperial Patent flour, little Ste yy 
cup butter, 4 teaspoon of paprika. Mix cheese, flour and seasoning. Mix 
with butter as for pie. Roll mixture thin, Cut in long, narrow strips. 
Bake in a medium oven. 


GINGER COOKIE MEN. 


Three cups of Imperial Patent flour, 3 teaspoons, Sweetheart baking q 


powder, 1/3 teaspoonful salt, 34 teaspoon of ginger, 1/3 cup shortening, 
2/3 cup molasses, 1/3 cup brown sugar, 1 egg. Sift flour, baking powder 
salt and ginger together. Mix molasses, egg, melted shortening and sugar 
together. Add the dry ingredients. his makes a soft dough. Shape in 
form of men, animals or plain cookies. Bake in moderate oven 10 to 15 
minutes. Grease pan. Use cloves, rice or currants for eyes and buttons. 


PARTY COOKIES 


Y% cup of butter or butter substitute, 1 cup sugar, 2 eggs, 1 tablespoon 
milk, Sweetheart Vanilla, 2%4 cups Imperial Patent Flour, 2 teaspoons 
Sweetheart baking powder, little grated nutmeg, little salt, chopped nut 
meats. Cream the butter. Add the sugar-and eggs. Beat’ well. Put 
salt, nutmeg. and baking powder into sifted flour.. Add to the 
first mixture. . Chill the batter thoroughly. ~ Roll thin.. Cut in desired 


shapes. Place on greased baking sheet. [Either sprinkle with chopped - 5. 


nuts or after they are baked decorate to suit occasion. Bake in a mode- . 
rate oven about 10 minutes. 
GINGER SNAPS 
One cup molasses, 1 cup sugar, | cup dripping, 1 teaspoon baking 
soda, | teaspoon Sweetheart Ginger, % teaspoon cream tartar, pinch of 


salt. Add Daisy flour to make stiff enough to take a piece in middle of » ~ 


hands and roll size of marbles. When putting in pans to bake be sure to 
leave room enough to spread.—Mabe! Tedball, 


COCOANUT MACAROON KISSES. 

Beat the whites of two eggs real stiff; add 34 cup white sugar. Cook 
together until it starts to stick to dish; add 1 teaspoon cornstarch, 1% 
cups of shredded cocoanut, 1 teaspoon Sweetheart vanilla. Drop with 
teaspoon and cook in real slow oven.—L. Dean. Be 

WHITE COOKIES. eS 

One cup of white sugar, 1 cup of butter, 3 eggs, 2 teaspoons Sweet- 
heart baking powder, 1% teaspoon of soda, 1 teaspoon Sweetheart vanilla. 
Put in enough Daisy flour to roll out and cut and bake in hot oven. 


Mabel Tedball. 


® 
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KNOX GELATINE is GUARANTEED to please or money back. 


GINGER DROPS 
Y% cup lard, % cup molasses, % cup brown sugar 44 teaspoon ground 
Sweetheart cloves, | teaspoon ginger, 1 egg, a few raisins and currants, 4% 
tablespoon soda dissolved in % cup boiling water, 2% cups Daisy flour. 
Drop from tablespoon on buttered pans.—L. Dunlop. 


DATE SQUARES 

1% cups of rolled oats, 14% cups of Daisy flour, 34 teaspoon of soda 
sifted in the flour, 1 cup of brown sugar, % cup butter. Miu£x till in fine 
crumbs. 

Fiuling—One pound of dates, | cup of boiling water, % cup sugar. 
Stir till smooth. Put part of crumbs in a well greased pan. Spread on 
date filling and sprinkle remainder of crumbs on the top. Cook 20 
minutes, cut in squares while warm.—M. Brown. 


DATE COOKIES 

Two eggs, cup melted butter, | teaspoon cinnamon, 244 cups graham 
flour, 2 cups brown sugar, | teaspoon soda, 2% cups Daisy flour. Cook 
dates and put between and cook.—Mrs. Richardson. 


OATMEAL COOKIES 
Two cups Daisy flour, 2 cups oatmeal, 1 cup granulated sugar, 1 cup 
lard and butter mixed, 4% cup sour milk, 44 teaspoon soda, pinch of salt. 
Mixed as a piecrust. Roll thin and bake in a moderate oven. 
Filling——1 |b dates cut fine, 1 cup granulated sugar, 1% cup water. 
Boil and spread thin.—Mrs. Wilhamson. 


COCOANUT MACAROONS 


One cup of cocoanut,’ 1 cup sugar, 2 cups oatmeal, | tablespoon butter, 


_ 2 eggs, | teaspoon Sweetheart vanilla. Drop in a buttered tin and cook in 


a hot oven 20 minutes.—M. Brown. 


AFTERNOON TEA DOUGHNUTS 

Two eggs, 6 tablespoons sugar, 3 teaspoon salt, 4 teaspoon Sweet- 
heart grated nutmeg, 2 tablespoons melted shortening, 6 tablespoons 
milk, 2 cups Daisy flour, 3 teaspoons Sweetheart baking powder. Beat 
eggs until very light; add sugar, salt, nutmeg, shortening and milk; add 
flour and baking powder which have been sifted together; mix well. Drop 
by tespoonful into deep hot fat and fry until golden brown. Drain well on 
unglazed paper, and sprinkle with powdered sugar—Mtss Graeme. 


OATMEAL DROP COOKIES 


Two cups oatmeal, 2 cups sugar, 2 cups Imperial Patent flour, 1 cup 
raisins or dates chopped, | teaspoon cinnamon. Mix all together dry, then 
add 1 cup melted butter, 2 eggs well beaten, 14 cup of sour milk, 1 tea- 
spcon soda. Drop in pan. 


GINGER COOKIES 
Two cups cooking sugar, 34 cup shortening, | egg, 1 cup molasses, I 
cup sour milk, 1 teaspoon soda, 1 tablespoon ginger, enough Daisy flour to 
make a real stiff dough. Bake in quick oven.—Mrs. H. L. Woolley. 
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Silverwood’s 
SAFE MILK 


TABLE, WHIP CREAM and BUTTERMILK 
JERSEY MILK 
(From Government Accredited Herds) 


Early Delivery on every street of the city. 


QUALITY UNEXCELLED. COURTEOUS SERVICE 


Metcalf 6100 
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DRINK DRINK | | 
GE P | ° 

ieee conan U ‘Smith Furniture 

N LIME N 

C GRAPE C Co., Ltd. 

H CHERRY H 


DRINKS DRINKS | 
Detroit Ginger Ale 


Is unexcelled in domestic uses. | 
Order it by the case from your | 
erocer. 


United Bottlers, Ltd. 


270-280 WILLIAM ST. 
London, Ont. 


FURNITURE, CARPETS 
DRAPERIES 


‘““TREASURE’’ RANGES 
AND HEATERS 





Phones :— Ss eT 
Office, Factory, Met. 5800. | 
Main Office, Met. 7041-J. | (25 Dundas St. Fair. 370 
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Each package of KNOX GELATINE makes FOUR PINTS of jelly. 





= 


3 wr 
= | " 


ps OATMEAL MACAROONS 

One cup white sugar, 1 cup ro'led oats, 1 egg, 1 cup Daisy flour,, % 
|, teaspoon Sweetheart vanilla, 2 teaspoons butter, 1 teaspoon Sweetheart 
baking powder, speck of salt. Beat the egg in a bowl. Add the sugar and 
mix well. Sift the dry ingredients; add oatmeal and mix again.; add to 
ege and sugar. Drop by teaspoonfuls on a well greased pan. Bake in a 
moderate oven until delicately browned.—Mrs. Gough. 


. OATMEAL COOKIES 
| Two eggs, 14% cups brown sugar, | cup lard, 4 cups oatmeal, 1 tea- 
| spoon soda dissolved in a little hot water—Mrs. C. Burns. 


 « igae HERMITS 

One-third cup butter, 2 1/3 cups sugar, 1 egg, 2 tablespoons milk, 134 
Fcups flour, 2 teaspoons baking powder, 1/3 cup raisins, 1% teaspoon 
Sweetheart cinnamon, 4 teaspoon nutmeg, % teaspoon cloves. Cream 
the fat in a bowl; add to it sugar, beaten egg, raisins and milk. Sift dry 
ingredients and add to the wet mixture. Drop by spoonfuls and bake on 
a slightly greased pan in a moderate oven about 10 to 12 minutes. 

- Thelma Addison. 
DATE. DOUGHNUTS 

One cup sugar, | teaspoon Sweetheart baking powder, 1 tablespoon 
melted butter, 2 eggs, 4% teaspoon nutmeg, % teaspoon vanilla, % tea- 
‘spoon cinnamon, % teaspoon soda, % teaspoon salt, 1 cup sour milk, Im- 
etlae Fatent pastry ilour, dates: Stone and halve the dates, cream 
butter and sugar together, add eggs well beaten, vanilla, sour milk with 
‘soda added to it, 2 cupfuls of flour sifted with spices, salt and baking 
powder in it. Add enough flour to make a soft dough. Roll ™% inch 
thick and cut with round cutter as for cookies. Place half a date on one 
side; flop over the other side, press edges together. Fry in deep fat. Roll 
in powdered sugar.—Mrs. 4. EF. Tutt. 


WALNUT WAFERS ; 
_ One cup brown sugar, 1 egg (well beaten), 1 cup walnuts, 6 tea- 
spoons Scott & Templeman flour sifted with 1 teaspoon of Sweetheart 
baking powder. Drop on buttered tin and cook for 15 minutes. 


CHEESE STRAWS 
Sift 1 teaspoon of Sweetheart baking powder, 1 cup Scott & Temple- 
‘man’s flour, add a pinch of salt. Mix in 1 tablespoon of butter and 2 cups 
of grated cheese. Add enough water to roll out like piecrust. Cut in 
strips and bake a light brown in hot oven. 


| AFTERNOON TEA CAKES 

_— ‘Two cups of flour, 2 cups of brown sugar, % cup butter, 4 teaspoon 
salt, 44 teaspoon Sweetheart lemon extract, milk and walnut meats. Mix 
and sift flour, sugar and salt. Work the butter into the mixture. Add just 
enough milk to allow.the mixture to be rolled, Roll to. 1/3 inch thickness, 
cut in desider shape and. place walnut meat on each. Bake in a slow oven 
until brown. 
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KNOX GELATINE is Pure—Ask your Physician. 


CAKES 


To mould mankind at will and shape thew acts 
( First dine them well and they'll become as wax. 





THE CHRISTMAS CAKE 

Whether you decide to bake a fruit cake using many eggs or one of | 
the sort using no eggs at all, the time is ripe for baking it. The cake will 
have plenty of time to ripen “without becoming stale before wanted for use. 

Many women seem to think that fruit cake will not keep without its — 
traditional preservative. Actually brandy is served only to season and 
flavor the cake, not to keep it. ‘Thorough baking and the use of strong” 
coffee and grape juice in the cake, in place of milk, will keep a cake no 
for several weeks. 4 

Steaming and then baking a fruit cake insures a well done, mois 
cake. If the whole process of cooking must be done in the oven put the 
cake in a larger pan of hot water for all but the last half hour of baking 
Keep the oven at a very moderate heat. 

A square of fruit cake should always be included in the Christa : 
box sent to any member of the family unable to be under his own rooftree — 
for the holidays. There is nothing quite so full of homely cheer as black, — 
rich fruitcake—it’s as traditional as Santa Claus and as symbolic as the ™ 
jolly old saint himself. . 

This following recipe is for a rich black fruit cake that will grace any — 
purpose for which it may be needed. [t will cost “real money” to assemble ~ 
its parts and work and care in its RSRe and baking, but the result is— 
something for any home-maker to be vastly proud of. 4 

The coe te of Cowan’s chocolate adds much to the flavor and color 
and is not usually found in recipes. % 

One cup butter, 1 cup lard, 2/3 cup brown sugar, 10 eggs, 1 cup? 
molasses, 4 cups Imperial Patent flour, | cup strong cold coffee, 1 teaspoon — 
soda, 1 tablespoon cinnamon, 1 tablespoon allspice, 1 teaspoon cloves, 
| nutmeg (use Sweetheart spices), '% cake chocolate, 1 cup grape juice 
or sweet cider, 2 pounds seeded raisins, 1 pound seedless raisins, 1 
pound citron, | pound candied cherries, !4 pound candied lemon peel, 
'4 pound candied orange peel, 2% cups blanched and shredded almonds, 
‘4 pound prunes, | cup preserved pineapple or pear conserve, 2 table- 
spoons vanilla, 14 teaspoon salt. 

If possibie, use “cluster” raisins; seed and chop. Clean currants. 
Wash and thoroughly dry seedless raisins. Slice and shred citron. Wash, 
stone and chop prunes. Mince orange and lemon peel. Mix these fruits | 

and sift half cup of flour over them. Stir well with a fork. This V2 cup. 
er flour is not included in the four cups called for in the recipe. Mix] 
and sift flour, salt, soda and spices. The nutmeg, of course, is grated. © 
Cream shortening and slowly beat in sugar. Add eggs, well beaten. Beat 
mixture well and add part éf the flour. Add molasses, coffee’ and vanilla 
and beat until ‘smooth. Add remaining flour and stir until perfectly 
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20 minutes. 


ou Four separate Desserts or Salads from one package of KNOX GELATINE. 





blended. Add melted chocolate and grape juice and beat until smooth. 
' Add cherries, cut in halves, nuts, floured fruit and preserves. Mix 


thoroughly and turn at once into oiled and floured deep pans. Cover 


with buttered paper and steam three hours. Then bake in a very slow 


oven for two hours. When taken from the oven ona clean towel place over 


_a cake cooler or bread board. Pull the cloth.over the pan to completely 


cover it. Let stand 15 minutes. Then lift off pan, turn cake right side up 
and let stand until cold. Wrap in heavy waxed paper and keep in a 
- tight box until needed. Bake at least three weeks before wanted. 


FRESH STRAWBERRY FROSTING 
Mash fresh strawberries through a colander to a thick smooth paste. 
Add enough confectioners’ sugar to make frosting thick enough to spread. 


pre COPPEE CAE 
7% cup fat, | cup sugar, 2 eggs (beaten separately) 1%4 cup milk, % 
teaspoon salt, 14 cups Imperial. Patent flour (sifted), 4% cup cornmeal, 
l tablespoon Sweetheart baking powder. Cream the fat, add sugar 
gradually, then the well-beaten eggs and milk alternately with the flour, 


“measured, mixed and sifted with the baking powder and cornmeal. 
| Spread mixture in a well-greased, shallow tin. Spread the top with melted 


fat, sprinkle with sugar and cinnamon. Bake in a moderately hot oven 


DENIES POOD- CAKE 

One.egg, beaten, added to | cup sugar, 2 squares of chocolate, dis- 
solved in % cup boiling water, | even teaspoon of soda, added to 1 cup 
‘ot thick sour.cream or milk, 1144 cups Imperial Patent flour, sifted twice, 
1 teaspoon of Sweetheart vanilla. Mix ingredients in order named; put 
batter in greased pans and bake in medium hot oven. 


MOCHA FROSTING 
OH cups of powdered or confectioner’s sugar, 4 tablespoons of cocoa, 
£2 tablespoons of butter, 14 teaspoon of salt, coffee liquid. Mix sugar and 
“cocoa; add butter and salt: stir in coffee liquid until mixture is of a con- 
sistency to spread smoothly. 


JELLY ROL, 

Two gs yolks, 2 egg whites, small cup Imperial Patent flour, 34 cup 
of sugar, 3 cup of hot water, 114 teaspoons Sweetheart baking powder, 
salt, Be corinte: Beat the yolks until thick. Add the sugar gradually. Add 
the flour. Fold in whites and flavoring. Bake in a thin sheet in a pan 


lined with greased paper. Bake 25 minutes. Remove at once and roll. 


SOUR CREAM oe 


~ One cup of sour:cream, 1 cup of sugar, 2 tablespoons of aed patie 


1 level teaspoon soda, 1 teaspoon of salt, 2 cups Imperial Patent flour, 4 


' teaspoon of nutmeg, 14 teaspoon.Sweetheart cinnamon... Blend sugar-and 


4 
’ 
. 
. 


butter. Add cream:into which soda has -been-beaten.- Then: add:-salt, 

flour and spice. Bake im moderate oven... Frost. with a> simple white 

ane: Gt BOOP SES aia ee Seer Re Pale fae 
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KNOX ACIDULATED GELATINE—no bother, no trouble, no squeezing lemons. 





SPONGE CAKE 

One cup of brown sugar, butter size of an egg, 1 cup of milk, 2. 
large tablespoons Imperial Patent flour, 2 egg yolks, a little salt, Sweet- 
heart vanilla. Melt butter and sugar. Add flour, milk, eggs and seasoning 
and cook until thick. Cut sponge cake in half. Spread filling betweeen 
layers and on top. Pile whipped cream on top and sprinkle with crushed — 
peanut brittle. 

PERFECT: WHITE CAKE 

Frost—cut in cubes. Letter each cake with red letter. Arrange on’ 
platter so that they spell “Christmas.” 

cup butter (very small), 1 cup pulverized sugar, % cup of milk, 
1 cup Imperial Patent flour, whites of 4 eggs, Sweetheart vanilla, {7 
heaping teaspoon Sweetheart baking powder. Cream the butter and ; 
sugar. Then add remaining ingredients in order given and mix well. — 
Bake in 2 small square layer pans about 15 minutes. 


EGGLESS FRUEF CAKE 
One pound fat salt pork, 2 cups boiling water, 2 cups brown sugar, 14 
cup molasses, | nutmeg, 2 tablespoons Sweetheart cinnamon, | tables 
spoon cloves, 1 pound seeded raisins, 1 pound dates, 1 pound currants, % ~ 
pound citron, 14 pound candied pineapple, 1 pint preserved cherries, 23 
cups chopped nut meats, 4 tablespoons strong cold coffee, 4 teaspoons — 
Sweetheart baking powder, 4 teaspoon soda, 8 cups Imperial Patent — 
flour, 1 tablespoon Sweetheart vanilla. Remove rind and bits of lean 
meat from salt pork. Chop fat very finely and put into a large mixing 
bowl. Pour over boiling water and let stand until luke-warm. Mix the P 
chopped fat and water well while the water is hot. Stone and chop raisins. 
Clean and dry currants. Stone and chop dates. Slice and shred citron. 
Cut pineapple in small dice. Mix fruit and sift over one cup of flour. | 
Stir well with a fork. Mix and sift remaining flour with baking sowdel 
and soda. : 
Add sugar, molasses and spices to softened fat. Mix well and add 
preserved cherries. Add part of the flour and mix smooth. Add prepared 
fruit and nuts and mix thoroughly. Stir in coffee and vanilla. Add re-_ 
maining flour and mix until perfectly blended. Turn into deep pans, — 
lined with Mea Bee paper, cover with buttered paper and bake in ~ 
slow oven for 2% hours. Remove paper over the top of the pans and — 
bake 30 minutes longer. When cake is cool wrap in towels and let stand | 
four or five hours. Wrap tight:y in heavy waxed paper and store in tight — 
tir bax wns) «anted to use. 


DATE AND RAISIN-CAKE 

34 cup shortening, 2 cups sugar, 3 eggs, 34 cup Imperial Patent flour, 
’ teaspoon salt, 14 teaspoon Sweetheart baking powder, % teaspoon 
soda, 1 teaspoon mixed Sweetheart spices, 1 cup milk, 1% cups chopped 
clates, | cup raisins. Cream the shortening and sugar and add the well- 
beatea eggs. Add the milk alternately with the dry ingrediénts, sifted — 
together. Flour the dates and raisins and add them. Bake in a large 
Icaf pan in a slow oven for about 4 hours. 
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KNOX GELATINE comes in two packages—PLAIN and ACIDULATED 
(Lemon Flavor). 





FRIED CAKES 
Two 88, 1 heaping cup sugar, | cup sour milk, 1 teaspoon soda, 
pinch salt, 1 heaping teaspoon Sweetheart baking powder, nutmeg. 


Mrs. W. Dowding: 







DADE CAKE 
One pound of dates (ground), 1 level teaspoon of soda, 1 cup of 
' boiling water, a little butter, | cup of sugar, 1% cups Imperial Patent 
flour, salt, 1 egg, ¥% cup of nuts. Grind dates. Rub soda into dates. 
Pour over 1 cup of boili ing water. Add the remaining ingredients. Bake 
im a moderate oven. 


—— — 
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CARAMEL ICING 
Six tablespoons of cream, 2 cups light brown sugar, 4 tablespoons of 
melted butter. Cook very slowly until it forms a Sait ball; in water. Let 
cook a bit before spreading on cake. 


ONE EGG CAKE 
‘Cream together one cup granulated sugar and one tablespoon butter 
substitute. One egg beaten well in a cup and then fill the cup with milk. 
Two cups Imperial Patent flour (sift first and then measure. Two tea- 
spoons Sweetheart baking powder. Flavoring. 


3 ibe Gi, GAIT 
One cup and a half apple sauce, 1 cup sugar, '% cup butter or vege- 
table fat, 2 cups flour, 2 teaspoonfuls soda in a little warm water, 1 cup 
chopped raisins and 4% teaspoon each Sweetheart cinnamon, mace and 
clove. 
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HRUITED SPONGE OR CUP CAKES 

Cook 2 cups grated pineapple and one cup sugar until thick and set 
: aside to cool. Soak % envelope Knox sparkling gelatine in 14 cup cold 
_ water ten minutes and let stand over boiling water until dissolved. When 
cool, add to 1 cup stiffly whipped cream, and beat into the pineapple. 
Cut off the top of individual sponge or cup cakes, hollow out the centre 
and fill with above paste. Replace top of cake and cover whole of cake 
with frosting. Decorate with pieces of pineapple and figs. If desired, 
any fresh or canned fruit may be used in place of the pineapple for 
_ making the paste. 


CREAM FILLING FOR CAKE 


; 
‘Mix 34 cup sugar, % teaspoon salt and add 2 eggs well beaten. Pour 
gradually on two cups scalded milk. Cook in double boiler, stirring 
constantly until mixture coats the spoon, then add /% envelope Knox 
sparkling gelatine that has been soaked in 14 cup cold milk and one tea- 
spoon vanilla. When cold, spread on cake. By the use of gelatine for 
“cream filling for cakes, cream puffs and other things, you can use less 
cream. 
; COFFEE FILLING 
3 Make the same as cream filling, using one cup of hot coffee and one 
cup hot milk. 
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“KNOX GELATINE aids the Digestion of other foods. 











FROSTING FOR CAKE = 


Soak 1 teaspoonful Knox sparkling gelatine in 2 teaspoonfuls cold — 
water 10 minutes, and dissolve in six tablespoonfuls hot milk; then add ~ 
two tablespoonfuls melted butter. Stir in confectioners’ sugar until the ~ 
mixture is of the right consistency to spread (the amount required being — 


© 


about 234 cups) and add one teaspoonful Sweetheart vanilla. 


EGGLESS CHOCOLATE CAKE 2 

Two cups yellow sugar, 14 cup lard, pinch salt, % cup cocoa, 1 cup © 
sour milk. Mix together and then add 2% cups flour, lastly Y% cup boiling — 
water in which has been dissolved 1 level teaspoonful soda. Beat until © 


< 


smooth. | 
Filling —1 cup powdered sugar, 2 teaspoonfuls cocoa, | tablespoon — 
butter, 2 tablespoons hot coffee. aa 


4 
GROOM’S CAKE : 

- Cream together 3 cups sugar and 1 cup butter, then add alternately — 

2 cups sweet milk and 4 cups of Daisy flour in which 4 teaspoons of — 
Sweetheart baking powder and a little salt have been sifted several - 
times, 2 teaspoons Sweetheart vanilla. Beat all well and lastly fold in ~ 
the stiffly beaten whites of 8 eggs. Ice with seafoam icing made of nq 
cups of white sugar boiled with 42 cup of water until it threads. Remove | 
from fire. Have the whites of 2 egegs beaten stiff. Beat the syrup into — 
this and continue beating until very smooth. Vanilla may be added. ~ 
Spread on the cold cake-—Mabel Tedball. 


BRIDES CAKE 


214 Ibs. butter cut in pieces and soften but don’t melt, then beat to a > 
cream. Add 134 lbs. granulated sugar and % lb. brown sugar and beat 
until white. Beat separately the yolks and whites of 12 eggs. Add to — 
mixture and beat well. Then add 1 lb. almond nuts (blanched and 
chopped), 1 lb. lemon peel and 1 Ib. citron peel cut fine, 1 cup of fruit 
juice, | tablespoon vanilla, 1 teaspoon each of Sweetheart ginger, cloves, 
cinnamon and allspice, | nutmeg (grated). In % cup molasses dissolve - 
2 teaspoons soda and add to the mixture, then 2 lbs. sifted Daisy flour — 
and lastly 4 Ibs. raisins, 5 lbs. currants and b lb. dates. Bake in slow — 
oven.— Mabel Tedball. | 
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CHOCOLATE CAKE 


‘Three squares unsweetened chocolate, 2 tablespoons of sugar, 1% ~ 
tablespoons milk, 4 tablespoons shortening, | cup sugar, 2 eggs, 2/3 cup 
milk, 1 1/3 cup Daisy flour, 2 teaspoons Sweetheart baking powder, ¥% — 
teaspoon salt. Cook slowly until smooth, first three ingredients.. Cream 
shortening; add sugar and beat well. Add yolks of eggs and beat again. 
Stir in chocolate mixture and then add alternately the milk and the 
flour which has been sifted with baking powder and salt. Fold in the 
beaten whites of eggs. Bake in greased loaf pan in moderate oven 50 
to 60 minutes. Cover with white .or chocolate icing—Mrs. Wm. Vincent. — 
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Where recipes call for Gelatine use KNOX SPARKLING GELATINE. 





IN UE Log CARAS 


Two eggs, two big handfuls of brown sugar, half cup butter or 


} shortening. Beat well together half cup sour milk, small teaspoonful of 
| baking soda, 10 cents’ worth of chopped walnuts, half cup of currants, | 
j cup of chopped seeded raisins —L. Dean. 


CRUMB CAKE 
Make a biscuit dough of 2 cups Daisy flour, 1 cup granulated sugar, 


| 34 cup butter, 1 teaspoon baking soda, | teaspoon Sweetheart baking 
_ powder, | teaspoon cloves, | teaspoon cinnamon. Rub to crumbs. Add 1 


cup sour milk and a beaten egg, | cup raisins, a pinch of salt. 
Ethel Braund. 


MOCHA CHOCOLATE ICING 
One cup powdered sugar, 4 cup butter, 4 heaping teaspoons cocoa, 2 
teaspoons Sweetheart vanilla, 1 tablespoon strong hot coffee. Stir well. 


: : ORANGE CAKE 
Three eggs, % cup butter, 11% cups white sugar, juice of 1 orange 


- and grated rind, and fill the cup with water, 14% cups Daisy flour, 2 tea- 
spoons Sweetheart baking powder. 


Icing. —Juice of | large orange or two small oranges and grated rind 


- and juice of %4 lemon, and icing sugar —Mabel Tedball, 


CHOCOLATE CAKE 
One cup white sugar, 2 tablespoons of butter, | egg, 1 cup sour milk, 
1 teaspoon soda, 1 teaspoon Sweetheart baking powder, 1 teaspoon 
Sweetheart vanilla, 2 tablespoons cocoa, 42 cup sour milk; put cocoa in 


_ this % cup sour milk and boil; 1% cups Daisy flour. ake other % cup 


Sour milk and put | teaspoon soda in.—Mabel Tedball. 


CHRISTMAS ‘CAKE 


One pound raisins, 1 pound currants, 1 pound dates, % pound brown 


sugar, 4% pound butter, % pound shelled almonds, % dozen eggs, 3 


ounces each of orange, lemon and citron peel, 3 tablespoons molasses, 


| juice of 1 orange and 1 lemon, | tablespoon Sweetheart mace, cloves and 


nutmeg, | teaspoon baking soda, 3 heaping cups sifted Daisy flour. Sift 
Soda in flour. Bake in slow oven 2% to 3% hours. 

Icing for Christmas Cake.—1%% cups icing sugar, wet with sweet 
cream or rich sweet milk. Season with vanilla. 


| EGGLESS CAKE . 
One cup granulated sugar, 1 cup milk, | teaspoon flavoring, 2 cups 
Daisy flour, 3 teaspoons Sweetheart baking powder. Add flour sifted 
with baking powder alternately with milk tll all is uSed. Add flavoring. 


EMERGENCY FROSTING 
Put 1 egg (white), 7 cup granulated sugar, 3 tablespoons cold water 
in the upper part of a double boiler and set over rapidly boiling water. 
Beat constantly with Dover egg beater for 7 minutes. Remove from stove. 


- Beat until thick enough to spread.—Mrs, H. L, Woolley. 


71. 















BANANA CAKE 7 
One cup sugar, 1 egg, 4% cup butter (small), % cup bananas 4} 
(creamed), 2 cup sour Es 1 teaspoon baking soda in milk, 2 cupS 7 





FRUIT CAKE - 

Two pounds raisins, 2 pounds currants, 144 cups brown sugar, 1% 
cups butter, % pound lemon pee!, !'4 pound citron, | nutmeg, | teaspoon 
cinnamon, | teaspoon soda, 4% pound nuts, | cup Imperial Patent flour, 
wine glass of milk, 6 eggs —Mrs. J. Parkinson. E 


MAPLE NUT CAKE E 

One-third cup butter, 1 cup light brown sugar, %4 cup milk, 2 eggs, © 

11% cups flour, % teaspoon salt, 2 teaspoons Sweetheart baking powder, — 
1 cup chopped nuts, | teaspoon vanilla. Cream butter and sugar, yolks” 
of eggs, milk; beat, and add flour, ‘salt and baking powder sifted © 
together. Add nuts and fold in beaten ese whites, flavoring lastly. Bake 
in moderate oven 30 minutes.—/Mrs. - Gough. | 


DATE CAKE E 

1%4 cups oatmeal, 134 cups Imperial Patent flour, 1 cup brown 
sugar, 34 cup butter. Mix to crumbs. A layer of this in bake dish and ~ 
spread cooked dates over. Then spread rest of crumbs on top. Cook ~ 
34 of an hour.—Mrs. Thos. Dickson. 


LAYER CAKE 

Two eggs, | tablespoon butter, 34 cup sugar, 34 cup milk, 2 ‘eam 
spoons Sweetheart baking powder, 1% cups Imperial Patent flour, 14 
peapecn flavoring. ! 


“3 





rated rind and juice of one lemon, 1 egg, 34 ~ 
cup sugar, 3 tart ls sliced or grated. Boil all. till tender and when 
cool spread between the layers. 4 
Icing—1 cup sugar, 14 cup water boiled on the stove till it hairs 3 
from spoon. Pour over tne beaten white of one egg. Beat together till 
cool enough to spread. When cool add nuts or fruit and spread on 
cake—Mrs. W. ]. Parkinson. 


WHITE FRUIT CAKE : 
‘Into 1 pound of Imperial Patent flour put 2 teaspoons of Sweetheaaa 
baking powder and | teaspoon salt; mix well. Rub into the flour % pound — 
butter and add the following: % pound raisins, 4% pound currants, 4 7 
pound mixed peel, 2 cups sugar, grated rind of 1 lemon. Mix together. s 
Beat 4 eggs and | cup of milk. Add to dry ingredients. Bake in slow 4 
oven.—Mrs. Russell Lee. a 
COCOA CAKE | 
Three tablespoons cocoa, 1 tablespoon sugar, yolk of one egg, a 3 
cup sweet milk. Cook until ‘thick. Add 1 cup sugar, % cup butter, 1~ 
egg, white of the other one, 72 cup sweet milk, 4% teaspoon soda, 1 
teaspoon cream tartar, vanilla and salt, Imperial Patent flour to. 
thicken —Mrs. C. Wilson. ae 
(2 
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KNOX GELATINE—the Highest Quality for Health. 


CRUMB CAKE 


One cup yellow sugar, 44 cup butter, 2 cups flour. Mix ll 


a together, then take out 2/3 cup for icing. Take ™% cup butter, milk, 


1 egg, % cup chopped raisins, 1 teaspoon soda, 2 teaspoons allspice and 
nutmeg.—Mrs. L. Starling. 


BANANA. CAKE 
One cup sugar, 1/3 cup butter, 1 egg, 1 cup chopped bananas, 3 
tablespoons sour milk, 1 teaspoon soda, pinch of salt, 1% cups flour. 
Add bananas last. This cake should be used at once.—L. Day. 


CHERRY CAKE 
One pound butter, | pound white raisins, 1 pound citron peel, | 
pound almond nuts, ! pound maraschino cherries, whites of 8 eggs, | 
teaspoon nutmeg, 3 teaspoons Sweetheart baking powder, 4 cups of 


-Imperial Patent flour. Bake in a very slow oven—Mrs. H. McHarg. 


—e er es 


PU DGE-VAYERR-GAKE 

One cup granulated sugar, 2 tablespoons cocoa, %4 cup butter, | 
egg, % teaspoon salt, | teaspoon Sweetheart baking powder, | teaspoon 
baking soda, % cup sweet milk, 1% cups Imperial Patent flour, % cup 
boiling water, vanilla to taste. Bake in shallow layer tins. 

Filing—1/3 cup granulated sugar, 1 tablespoon cocoa, % cup hot 
water, 1 tablespoon butter, 1 tablespoon corn starch mixed with cold 
water, vanilla to taste. Cook until thick—Mrs. 4. Nichols. 


: GHOCGOLATE CAKE 
14 cake chocolate, 1 whole egg, 2 egg yolks, 2/3 cup sweet milk; 
boil until thick; let cool. Add 14 cup butter, 1 cup white sugar, 2 cups 
Imperial Patent flour sifted three times, 1 teaspoon Sweetheart baking 
powder and | teaspoon baking soda sifted in flour. 
Icing —Whites of 2 eggs, 2 cups white sugar, 14% cups cold water. 
Boil till it strings, then beat in whites—Edith Clark, 


CHRISTMAS CAKE 
Two pounds raisins, 2 pounds currants, 12 eggs, 144 pounds butter, 
4 cups brown sugar, 2 teaspoons Sweetheart mace, 1 nutmeg, 1 pound 
mixed peel, nuts to suit taste. No milk. Nothing to raise, but Daisy flour 
to thicken. 
WHITE ROSE CAKE 
One cup granulated sugar, % pound butter, % cup warm sweet 
milk, 3%4 cups flour, 2 teaspoons Sweetheart vanilla, 144 teaspoons 
Sweetheart baking powder, 10c worth orange peel (shredded fine), 10c 
worth walnuts, 3 eggs, 1 cup of candied cherries. 


FRUIT LAYER CAKE 


One cup brown sugar, Y% cup butter, % cup sour milk with % 
teaspoon soda, 2 cups chopped and seeded raisins, 2 cups Daisy flour, 2 
eggs. Bake in two layers with white frosting between.—M. Dunn, 
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A KNOX GELATINE Dessert or Salad is attractive and appetizing. 


MAHOGANY CAKE 


144 cups sugar and 14 cup butter creamed together, 1 cup sweet 
milk, 3 eggs beaten separately, 1 teaspoon soda, % cup grated chocolate 
or cocoa boiled in % cup sweet milk until thick; let cool; stir in cake; 2 
cups flour. Add beaten whites of eggs last. Flavor with vanilla. 


Mrs Chil ords. 


WHITE FRUIT CAKE 


Two cups white sugar, | pound butter, 6 eggs, 4% cup warm water, 
2 teaspoons vanilla, 2 teaspoons Sweetheart baking powder, 2 pounds 
bleached sultanas, % pound lemon peel (if desired), 1 cup cherries, 5 
cups Daisy flour, pinch of salt. Mix in order as above. Bake in a slow 
oven for 2 hours.—Mrs. C. H. Rastin., 


FUDGE CAKE 


One cup granulated sugar, 2 tablespoons cocoa, ¥ cup butter, | egg, 
1 teaspoon salt, 1 teaspoon soda dissolved in % cup sour milk, 1% cups 
Imperial Patent flour, 4 cup boiling water. Flavor with Sweetheart 
vanilla. 

Filling—1 cup hot water, 1 tablespoon cocoa, 2/3 cup granulated 
sugar, | tablespoon butter, 1 tablespoon corn starch, ¥% cup cold water. 
Flavor with Sweetheart vanilla—Mary Hogg. 


RASPBERRY CAKE 


T'wo eggs, 1 cup brown sugar, 34 cup butter, 4% cup sour milk, 1 cup 
raspberries, | small teaspoon baking soda, 4 teaspoon each of Sweetheart 
cinnamon, allspice and cloves, and a little nutmeg, 24% cups Imperial 
Patent flour. Bake in layers in a moderate oven —Mrs. Fenwick. 


LILLIE’S BROWN CAKE 
‘Two eggs, 1 cup white sugar, % cup molasses, | teaspoon vanilla, 
% cup butter, 2 cups sour cream in which has been stirred 1 teaspoon 
baking soda. Bake in layers in a moderate oven—Edith Clarke. 


WHITE LAYER CAKE 


Cream together % cup butter and 1% cups sugar, then add 2 
well beaten eggs, 1 cup milk, 2 teaspoons Sweetheart baking powder 
sifted with 2% cups of Daisy flour. Bake in a large tin. For the 
frosting and filling place in a bowl 114 cups confectioners’ sugar and | 
tablespoon butter. Pour over these 3 tablespoons strong hot coffee. Add 
1%4 tablespoons powdered cocoa and beat the mixture hard. Flavor with 
vanilla. Bake in lavers—Mrs. Fenwick. 


FRUIT LAYER CAKE 


One cup white sugar, % cup shortening, 1 egg, 34 teaspoon Sweet- 
heart cinnamon, 4 teaspoon nutmeg. Add 4% cup raisins, % cu 
chopped walnuts, | teaspoon baking soda in 1 cup sour milk. Lastly, 1 
teaspoon Sweetheart baking powder in 2 cups flour. Bake in layers 25 
minutes in moderate oven.—Mrs.. LE. Emmons. 
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| 
_ yellow sugar, 6 eggs, 15c-worth nuts, 4 cups Imperial Patent flour, peel 


and Sweetheart spices to taste, | teaspoon soda and flour to stiffen. 


Mrs. Topping 


KNOX GELATINE—Economy with highest Quality. 


Se CR 


SPONGE CAKE 


Beat to a cream 2 eggs and 1 cup sugar. Add 1 cup well sifted 


— Daisy flour, and a pinch of salt. Again beat to a cream. Sift together 


1 tablespoon flour and 1 teaspoon Sweetheart baking powder, beat well 


~ -and add Y% cup boiling water and flavoring—Mrs. E. F. Snavely. 


3 BEST-EVER DATE, CAKE 
One cupful stoned and chopped dates, 1 teaspoon soda, 2 table- 
spoons butter, pinch salt, 1 egg, ! teaspoon vanilla, 1 cupful boiling water, 
1 cupful brown sugar, 144 cups flour, % cup nutmeats. Sprinkle the soda 


over the chopped dates and add the boiling water. Stand until cool, 


then add the other ingredients and bake in medium oven 25 minutes. 


Mrs. W. J. Ashton. 
FRUIT CAKE 


Two pounds raisins, 2.pounds currants, | pound butter, 1 pound 


MISSIONARY CAKE 
One cup brown sugar, | cup water, 2 cups seeded raisins, 1/3 cup 
lard, 1 tablespoon molasses, 14 teaspoon nutmeg, 14 teaspoon Sweetheart 
cloves, 1 teaspoon cinnamon. Boil the above 3 minutes; let cool and add 1 
teaspoon soda dissolved in a little water, 1 teaspoon Sweetheart baking 
powder sifted in 2 cups flour. Bake in a slow oven.—Mrs. Head. 


DATE CAKE 
One pound dates, 10c worth shelled walnuts, 34 cup butter, 1 cup 


- brown sugar, 1 cup sour milk, 1 egg, 2 cups flour, 1 teaspoon soda, a 


little salt. Cream egg, sugar and butter, then add the sour milk and 
soda, then flour with nuts and dates, sprinkled with the flour. Mix well 
and bake in a square pan about 30 minutes in a moderate oven. (Good). 


Mrs. R. March. 


DATE LAYER CAKE 
One cup chopped dates, | cup raisins, | teaspoon goda, then put 1 cup 
boiling water over all and#let cool. Then add 1 egg, 1 cup granulated 
sugar to small tablespoon butter, 42 teaspoon cinnamon, 44 teaspoon nut- 
meg, % teaspoon salt, 1 teaspoon vanilla, 112 cups Daisy flour. Use a 
date filling. Can be made in a loaf—WMrs. R. A. Carrothers. 


FRUIT AND NUT CAKE 

¥Y% cuptul crisco, 1 cup brown sugar, 2 egg yolks, 1 cup sour milk, 
134 cups flour, 1144 teaspoons Sweetheart baking powder, | teaspoon soda, 
1 teaspoon Sweetheart cinnamon, 14 teaspoon cloves, 44 teaspoon grated 
nutmeg, % cup walnuts (chopped), 1 cup raisins, % cup currants, 4 
teaspoon salt, 2 egg whites beaten stiff. Cream Crisco and sugar, add 
ege yolks, soda dissolved in sour milk, spices, nuts and fruit. Next, flour, 
salt, baking powder, sifted together. Last, egg whites. Bake in loaf 1 
hour in moderate oven. 
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KNOX GELATINE makes Desserts, Salads, Candies, Puddings, Ices, Etc. 3 


FIG CAKE 
One egg, 1 cupful sugar, 2 cups flour, 1 cup shortening, 1 cup raisins 
(chopped), 1 teaspoon soda dissolved in % cup cold water, ¥% pound figs 


soaked 1 hour then chopped. Rub fruit into flour and bake in slow oven. 


CAKE 
Sift together 1 cup Daisy flour, 1 cup sugar, 1 heaping teaspoon of 
Sweetheart baking powder, a pinch of salt. In a teacup break 1 egg, also 
lump of butter size of a walnut, add flavoring if desired and fill the cup 


with sweet milk. Put all together and beat thoroughly for about 5 minutes. 


This may be used either as a loaf or layer cake—Mrs. Y. Cameron. 


APPLESAUCE CAKE é 
Three cups flour, | cup currants, | cup raisins, 5c worth mixed peel, 
1 good cup lard and butter mixed, | teaspoon ginger, 1 teaspoon of 


a 


Sweetheart spice, 142 cups sugar, 3 cups applesauce, 1% teaspoon soda — 


mixed in a tablespoon of warm water put in applesauce. Bake 1 hour. 


(Good) —Mrs. Hilbert. 


FRUIT, CAKE 


One package seeded raisins, 2 cups cooking sugar, 2 cups water, 1 


tablespoon butter, 1 tablespoon lard, 114 teaspoons salt, 1% teaspoon — 


Sweetheart cloves, | teaspoon cinnamon, 10c worth mixed peel, as many 
nuts as you wish. Boil all together for 5 minutes. When cooked add 


3 cups Imperial Patent Flour, 1 heaping teaspoon soda. Bake slowly. 


This cake will keep moist for a month or more—Mrs. H. L. Woolley. 
WHIPPED CREAM 7 


One teaspoon Knox sparkling gelatine, 1 tablespoon cold water, 1144 
cups heavy cream, % cup milk, 2/3 cup powdered sugar, 1 teaspoon — 


Sweetheart vanilla, few grains salt. Soak gelatine in cold water for 5 
minutes, dissolve by placing over boiling water and cool. Mix cream and 
milk and add dissolved gelatine. Beat until stiff, using an egg beater, 
and add sugar, vanilla and salt. | 


*- \FROSTING FOR: CAKE 
One teaspoonful Knox sparkling gelatine, 2 teaspoonfuls cold water, 
6 tablespoonfuls hot milk, 2 tablespoonfuls melted butter, confectioner’s 
sugar, | teaspoonful vanilla. Soak gelatine in cold water 5 minutes and 
dissolve in hot milk; then add butter. Stir in sugar until mixture is of 
the right consistency to spread (the amount required being about 234 
cups), and add vanilla. 


INCH HIGHSICUNS 
One teaspoonful Knox sparkling gelatine, 3  tablespoonfuls cold 
water, 2 teaspoonful Sweetheart vanilla, 1 cup sugar, 4 cup hot water, 
2 egg whites, (1 teaspoonful orange extract, if desired). Soak the 


_ gelatine in the cold water in a small cup and dissolve by melting over 


hot water. Add the sugar to the hot water and cook directly over the 
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For Dainty, Delicious Desserts use KNOX GELATINE. 





fire until the syrup will spin a thread. ‘Turn out the heat, or remove pan 
from fire, and add the liquid gelatine immediately, pouring it through 
a strainer into the syrup. Have egg whites beaten until stiff on a platter 
or a very large plate, and very slowly add the syrup, beating constantly 
between additions. When all the syrup has been added, add flavoring, 
pour icing in top of double boiler and cook over hot water, beating con- 
stantly with a slotted or other wooden spoon. When icing becomes so 
thick spoon can be drawn through it without icing running together again, 
it is ready to pile on cake. Remove from fire and pile icing quickly on 
cake, evening top with a broad-bladed knife. If the icing should lose its 
shine, continue icing cake as usual but leave a little of the icing in the 
double boiler; to this add two or three tablespoonfuls of hot water and 
cook until thickened, but not a sthick as the first icing. Pour this on top 
of the dull icing and a glossy finish will be the result. 





Pe 
= “a Ate Gs \K > ade 
: ; > eee 
we 


KNOX GELATINE solves the problem of “What to have for Dessert?” : 





Food as An Energy Producer 



















Food is that which supplies energy for the activities of the body, ~ 
materials which enter into its structure, and those which so de ses the 4q 
vital processes as to produce health. | 


Caloriess The energy value of food and the energy requirements of 4 
the body are estimated. in Calories. It is found that the requirement — 
for one person varies from 2,300 to 3,500 Calories a day. © 


Vitamines are substances which exist in whole grain cereals, fruits, 
vegetables, brown rice, milk, etc. They are essential for growth and the 
regulation of body processes. ‘They are found in cereals and: ‘vegetables 
in or near the husk or skin, hence, the importance of non-waste of these ~ 
essential parts. Knox gelatine is important in that through its use ~ 
many fresh vegetables rich in vitamines may be introduced into the. 
system as salads, etc. 


Protein is the foodstuff necessary for building muscular tissue. It — 
abounds in lean meat, milk, white of egg, wheat, cheese, beans, etc. It © 
also furnishes heat and energy. 


Carbohydrates furnish heat and energy; found in cerea’s, potatoes 
and some fruits in the form of sugar or starch. | 

Fats, found in butter, cream, olive oil, bacon fat, etc., also supply @ 
energy and heat. | 


An excess of any of these foods will help the body to store a reserve ‘ 
supply of fat. | 


Twenty-five portions of food, chosen from the following groups of ~ 
100 Calorie portions of food will supply ou Calories, sufficient forthe 
average person for one day. 

A wise selection of food is: 


4 portions rich in fat; 9 to 12 portions rich in starch; 3 portions rich 
in sugar; 6 to 8 portions ‘rich in protein; 3 to 4 portions rich in mineral ~ 
substances. : 


Table showing approximate amounts of food required to furnish a 
100 Calories. Many foods might be included in more than one group. 


Foops Ricu In Fat 


oe 
Suet, 1 teaspoon Bacon, 2 small slices 
Cottonseed oil, 1 teaspoon Butter, 1 tablespoon 

Salt pork, cube 1 x 1 x % inches. Chocolate, %4 ounce 

Lard, 1 teaspoon Walnuts, shelled, 8 halves 
Peanut butter, 1 tablespoon Heavy cream, 2 tablespoons. 
Butterine, 1 tablespoon Ice cream, 24% tablespoons 


Olive oil, 1 tablespoon 
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KNOX stands for Quality and Quantity in Gelatine. 





Foops Ricu in StTarcH 


Cornmeal, 31% tablespoons Macaroni, 4 cup 

Rolled oats, 1/3 cup Bread, 1 thick slice 

Flour, %4 cup Cornflakes, 114 cups 
Pearl wheat, 5 tablespoons Shredded wheat, | biscuit 
Corn starch, 4 tablespoons Doughnuts, 4 

Rice, 2 tablespoons Potato, 1 medium 

Boston crackers, 3 Canned corn, 1/3 cup 


Foops Rich 1N SuGAR 


Granulated sugar, 2 tablespoons Dates, 4 

Molasses, 1 2/3 tablespoons Maple syrup, 1 2/3 tablespoons 
Raisins, 30 Honey, 1 2/3 tablespoons 
Momemate jams, 2 tablespoons Chocolate creams, 2 


Homemade marmalade, 2 tablesp’ns Plain cake, small piece 
Prunes, 3 to 5 


Foops Ricw In ProtTEeINn 


Knox gelatine, 3 tablespoons Roast beef, 1 small slice 

Shelled peanuts, 2 tablespoons Boiled ham, 1 small slice 

Dried peas, 2 tablespoons Cod or Haddock, 5 ounces 

Dried beans, 2 tablespoons Salt cod, 3 ounces 

Cheese 1 % inch cube Eggs, 1 1/3 

Milk, 2/3 cup Chicken, edible portion, 344 ounces 


Foops Ricu 1N MINERAL SUBSTANCES AND Orcanic AcIps 


Potato, 1 medium Cabbage, 13 ounces 
Apple, 1 large String Beans, | quart 
Banana, | large Spinach, 2 quarts raw 
- Orange, | large Grapes, | large bunch 
Carrots, 2/3 pound Strawberries, 1 pint 
Onions, 4% pound Lettuce, 3 heads 


From “Food Values, Economical Menus,’ by Miss Alice Bradley. 
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You can get what you want at Murphy, Gunn & 
the price you want it at 


Murphy 
ESCAF BROS. | 24221st=Rs, soxicrrors, 


ETC. 
Fruit Store 


Bank of Toronto Chambers 
Corner Richmond and King Sts. 
264 DUNDAS STREET : 

Phone Metcalf 431 LONDON, ONTARIO 
Telephone Metcalf 170 
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Clifford L. Evans 


Funeral Director 


PHONE FAIRMONT 325 


648 Hamilton Rd. - London, Ont. 
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“KNOX ACIDULATED GELATINE saves the cost, time and bother of 
squeezing lemons. 





; Cut the high cost of eggs by preserving them in water glass for 
| winter use. Water glass is an inexpensive liquid that closes the pores 
of the shells. It can be obtained at any drugstore. Use only strictly 
| fresh and clean. eggs as dirty eggs will become tainted in flavor. Never 
‘wash or clean eggs, as it will remove the protective gelatinous coating. 
Take one part water glass and 10 parts water; boil water, let cool and add 
liquid glass. Put in a stone jar and add eggs from time to time. Liquid 
must more than cover the eggs. 

Always wash eggs before breaking shells, the shells may then be 
used for clearing coffee or soup. When uncooked whites or yolks are left 
over, put them in a cup, cover with a damp cloth and slip a rubber band 
around the cup. Left-over poached eggs or soft-cooked eggs may be 
-rturned to hot water and cooked until ‘hard, and may then be chopped 
and used with cold meat or fish dishes. 

When soft boiled eggs are left over, reboil them until hard, put yolks 
and whites separately through a ricer or sieve and use as a garnish for 
vegetables. Or, on a thin slice of tomato place a little chopped onion and 
pepper, the yolks and whites to form a star, and place all on a thin, crisp 
slice of toast. Use this as a relush for first course for luncheon or dinner. 


| EGGs IN Nest 





Cook spaghetti in salted water until tender, keeping it in as long 
pieces as possible. When ready to serve, coil spaghetti on a platter to form 
/ rings or nests, drop a poached egg in centre of nest, and if desired, pour 
» over all a tomato sauce. 


GENERAL DIRECTIONS FOR COOKING EGGS 
Have reacdly a saucepan containing boiling water. A general rule is 
to allow 1 pint of water to 2 eggs, and an extra cupful for each additional 
egg. Place the eggs in the water with a spoon and cover the saucepan. 
For hard-cooked eggs, let them stand on the back of the range or over a 
low flame from 40 to 45 minutes. i 


: SCRAMBLED EGGS 
2 tablespoons fat, 5 eggs, 4% cup milk, 1% teaspoons salt, few grains 
pepper. Beat eggs slightly: add salt, pepper and milk. Melt the fat in 
a frying pan, pour in the egg mixture and cook slowly, continually 
scraping from bottom of pan. When creamy, turn into a hot dish and 
‘serve at once. Serve with ham or bacon, etc. : 


DEVILED EGGS 
Hard boiled eggs, catsup, salad dressing, butter. Halve eggs; remove 
yolks. Mix yolks with-catsup, salad dressing and butter and rub to a 
paste with a fork. Fill the halves with this mixture; press together and 
fasten with toothpicks. 
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Try the KNOX GELATINE recipes found in this book, 


OMELET 5 


3 eggs, 1 cup bread crumbs, | cup milk. Beat eggs separately, soaks 


bread in milk and egg yolks for ten minutes, add whites and whip. Cover 
closely and cook slowly. Pepper and salt to taste—Mrs. W. W. Carrothers 


POACHED EGGS 

Prepare a slice of buttered toast for each egg, and keep it hot. Have 
ready a shallow greased pan containing boiling, salted water to cover the 
ezg8. Break each egg separately into a saucer and slip it gently into 
the water, being careful that water does not reach the boiling point. (If 
eggs are slipped into muffin rings in the water, the shape will be better). 
Cook until the white is firm and a film forms over the top of the yolk. 
Remove the eggs from the water with a skimmer or griddle-cake turner. 
Drain, trim off rough edges and place each egg on a slice of toast. 


EGG SUBSTITUTE 


In the the winter months when eggs are high, try adding a tablespoon : 
of vinegar with a level teaspoon of soda dissolved in it to your cake 


batter instead of egg: 
SCRAMBLED EGGS 


1 egg, 1 tablespoon milk or water, % salt spoon salt, few grains of 


pepper. Beat the eggs slightly and add liquid and seasonings. Pour into 
a warm buttered pan and cook slowly over water. As the egg coagulates 
on the bottom and sides of the pan lift it with a spoon. Continue until — 


thickened and creamy but not dry. Serve immediately. 





Desserts can be made in a sHért time with KNOX GELATINE. 


INVALID DISHES 


A FEW-SUGGESTIONS 


In preparing dishes for the sick, it is needful to combine the strongest 
/ nourishment with the simplest seasoning, as they require food which wil 
| not need to much exertion of the digestive power. Sweetbreads broiled to 
a nice brown; oysters roasted in the shell, or plainly stewed; clam broth, 
Bond even calves” brains, are highly recommended as articles of diet, which 
| will give the most nutritious food in the smallest quantities. 

Never set before the sick a large quantity of food; tempt with a very 
| small portion delicately cooked and tastefully served. | If not eaten 
| directly, remove from the sick room without delay as no food should be 
-allowed to stand there. Do not give the same food often, as variety is 
‘charming. Let all invalid cookery. be simple; be careful to remove every 
particle of fat from broth or beef tea before serving. 










yea BROTH 


1, pounds veal, 1 dozen sweet almonds, a quart of spring water, a 
little salt, 1 pint boiling water. Remove all the fat from the veal, and 
simmer gently i in the spring water till it is reduced to a pint; blanch and 
pound the almonds till they are a smooth paste, then pour over them the 
boiling water very slowly, stirring all the time till it is a smooth as milk; 
strain both the almond and veal liquors through a fine sieve and mix well 
oS and add the salt and boil up again. 


ae La 


' - Cut the beef into very small pieces, and take away all the fat. Put 
it into a stone jar with a pint of water to each pound of beef; tie a double 
piece of brown paper over the top, and set the jar in a cool oven for several! 
hours. Strain the beef tea off through a rather coarse strainer, and, 
while it is hot take off every speck of fat with paper. Should an oven be 
‘not obtainable, it will do equally well to place the jar in a large saucepan 
of boiling water; but it will not do to cook it in a metal saucepan with- 
‘out a jar, because an invalid’s palate is very sensitive, and the tea is sure 
‘to acquire an unpleasant flavor. Any sort of flavoring may be added 
to it. A scrap of lemon peel, a clove, a grate of nutmeg, a sprig of any 
sweet herb, or of parsley, put into the jar before cooking will, any one 
of them, make a pleasant change. 


. 
ie 
| 


- BEER TEA CUSTARD 


This may be served alone either hot or cold, or a few small pieces can 
be put in a cup of beef tea, which is thus transferred into a kind of 
‘soupe royale. Beat up an egg in a cup, add a small pinch of salt and 
enough strong beef tea to half fill the cup; butter a tiny mold and pour 
‘in the mixture. Steam it for 20 minutes, and turn it out in a shape. 
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: The Imperial Blend | FIRST CLASS. 
Tea Company, Ltd.| SHOF REPAIR 


348 Ridcout St. Tel. Met. 1807 
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You don’t need to ‘worry if you 
can’t come to bring your’ shoes. 
Call our telephone number and our 


TEAS, 65c to $1.d0 per Ib. messenger will be at your door. 
We have one of the largest up-to- 
COCOA, 30c to 50c per lb. date shops in the city. 


Good work and best materials. 
Fine Shredded Cocoanut, eae DIICes (8TO n0 Oe 


2014¢ per lb. Work called for and delivered to 

any part of the city Free of Charge. 

All kinds of repairing done while 
you wait. 





An 


Ue eRe Me Oe Se MEE NTE NE RTD ROE NTE I J 
Datil sal AC Se i \ ae PP 


Phone and have the driver 
call and leave sample on appro- | FIRST-CLASS SHOE REPAIR 


bation. 269 Richmond Street 
Two Doors South of C.N.R. Tracks. a 
A, W. RAMER, Manager. Phone Metcalf 1898-W 
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W1AGGINS’~ Oak Plog 
Portrait Studio Represent the ultimate in 


Give Us a Call for Your Next 
Portrait. We can please you. 


184 Dundas St., London 


What we do in Our Studio— 
Portraits, Amateur Finishing, 
Copying and Enarging, Colored | 


Work and Passports. Ls 
“An INVESTMES T 
NO! an Expense 


> 
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Style Comfort 
Permanence 


Cost Less than vou Think 


What we do Outsidc— 
Widdings. Window Photos, 
Liouse Pictures for Real WNstate, 
and Flower Gardens in Colors. 





Where Satisfaction is Guaranteed. | See samples at48!/ Richmond 
Over Strong’s Drug Store. 


184 BDUNDAS ST., LONDON J. S. FERGUSON 


Phone Night or Day, Met. 7825 Phone Met. 390 F. 
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> KNOX GELATINE is the one dessert for all appetites. 








aaa EGG BROTH 

' An egg, % pint of good unflavored veal or mutton broth quite hot, 
i salt, toast. Beat the egg well in a broth basin; when frothy add the 
3 







Sooee salt to taste, and serve with toast. 


: ARROWROOT JELLY 

: Y, pint of water, grated nutmeg, and fine sugar, dessertspoontul of 
/ arrowroot rubbed smooth in 2 spoonfuls of cold water. This is a very 
‘nourishing dish. Put into a saucepan all the ingredients excepting the 
-arrowroot; boil up once, then mix in by degrees the arrowroot; then 
return the whole into the saucepan; stir and boil it three minutes. 


ii ‘ FRENCH PORRIDGE 

bome oatmeal, water, milk, toast. Stir the oatmeal and - water 

‘together, let it stand to be clear, and pour off latter; pour fresh upon 
it, stir well, let it stand till next day; strain through a fine sieve, and boil 

the water, adding the milk while so doing. ‘The proportion of water 

=must be small. his is much ordered with toast, for the breakfast of 

_ weak persons, abroad. 


} 

| ie WATER GRUEI 

| A large spoonful of oatmeal, water, salt and a little piece of butter. 
Rub smooth the oatmeal with two spoonfuls of water and pour it into 
_ a pint of water boiling on the fire; stir well and boil quickly. In a quarter 
_ of an hour-strain it off and add the salt and butter when eaten; stir until 
E the butter is thoroughly incorporated. 


MILK LEMONADE 
Two pounds loaf sugar dissolved in a a as of boiling water, 14 
pint of lemon juice, 1 pint new milk (cold). Mix the dissolved sugar, the 
emon juice and milk. Stir the whole well and strain ready for use. 


| 
E} 
APP EEA We CER 
“Some well-flavored apples, 3 or 4 cloves, a aA strip of lemon peel, 
boiling water. Slice the apples into a large jug; they need be neither 
peeled ner cored: Slice the gus. into a large jug; they need be neither 
. over. mdse it stand a day. It will be pong le in 12 hours or less. 
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All you add is water and sugar to the KNOX ACIDU LATED pactaiee 4 


FRUIT 


A dish that I do love to feed upon. 





RHUBARB CONSERVE 
One cup of rhubarb, cut very fine, 1 orange (pulp and juice), 1g 
teaspoon of grated yellow rind ot orange, | teaspoon of lemon Juice, 14 
cups of sugar, % cup of blanched almonds cut in thin slices. Mix: 
rhubarb, orange, orange rind, lemon juice and sugar; let it stand in warm 
place until sugar is dissolved: then boil rapidly until transparent. Add 
almonds; boil up just once. Put into glasses or jars. . 


STRAWBERRY MARMALADE a. 

Five cups of rhubarb, cut small without being peeled, 1 quart of 
strawberries, 5 cups of sugar. Mix ingredients without water; cook 
slowly until ‘thick. 


STRAWBERRY AND PINEAPPLE JAM 
T'wo cups of strawberries, 1 cup of fresh pineapple, chopped fine, 3° 
cups of sugar. Cook 20 to 25 minutes over good fire, stirring constantly. 


CRANBERRY HINT 
When cooking cranberries add a thin slice of apple to each pint ‘of 
cranberries. This will take the bitterness away without interfering with © 
the tartness. ; a 
CRANBERRY APPLE SAUCE : 

One cup of ground apples, | cup of sugar, 1 cup of chopped cran- 
berries. Mix well. Serve uncooked, with meats. & 


PEACH CONSERVE 
One dozen peaches, % eas oranges, rind grated and pulp sliced, 
314 pounds of granulated sugar, 14 pound of chopped almonds, 1 pint of 
water. Mix ingredients and boil about 25 minutes, ” 


WINTER MARMALADE | 

Y% pound of dried apricots, 3 oranges, 1 lemon, 3 pints of water, is 
pound of sugar. Chop apricots a little and soak over night. Cut oranges — 
and lemons very thin and pour over them 3 pints of water. Let stand 
over night. In the morning cook oranges and lemon until tender. Add 

the apricots and cook half an hour. Add sugar and cook until mixture 
has thickened a little. . 7 


PINEAPPLE MARMALADE 5 
One pineapple, | orange, 1 lemon, 1 grapefruit. Put all through 
meat chopper, but the Sista of grapefruit and pineapple. Add 2 cups — : 
of water to 1 of fruit. Let stand for 24 hours and then boil for vag 
hours, then add 1 cup of sugar to | of fruit—Mabel Tedball. 
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KNOX GELATINE is economical—one package makes FOUR PINTS of jelly. 


ORANGE AND LEMON MARMALADE 
Four pints water, 5 oranges, 1 lemon, grated down entirely by suet 
grater (the process only takes about 10 minutes), remove pips, soak them 
with water (% pint). Cover the oranges with the water (4 pints) and 
let stand for 24 hours. Boil together for 1 hour taking care to keep the 
same amount of liquid in the pan. Let this cool, add 6 pounds loaf 
sugar and boil for 34 hour.—Mrs, F. Bell. 


RHUBARB. AND PINEAPPLE 

One pineapple, 2 cups rhubarb, 2 cups water, | cup (or more) sugar. 

This makes 3 pints. 
PEACH MARMALADE 

Peel two oranges at night. Soak skins in water over night. Slice 
3 oranges, juice | lemon, 22 ripe peaches peeled and sliced thin; chop or 
grind skins of 2 oranges that have been soaked; put all together and add 
1 cup granulated sugar to | cup mixture. Boil 45 minutes. Keep stirred 
so as not to burn.—Mrs. Jos. Easton. 


GRAPE CONSERVE 

Five pounds grapes, 5 pounds sugar, 1 pound seeded raisins, 2 
oranges, | cup English walnut meats. Wash and pulp grapes, cook pulp 
and rub through a fine colander to remove seeds. Combine with skins. 
Add raisins, grated rind and juice of oranges and bring to the boiling 
point. Add sugar and cook twenty minutes. Add broken nuts and cook 
ten minutes longer. Pour into jelly glasses and cover with paraffine 
when cold.—Mrs. Margaret Barr. 


PEAR MARMALADE 

Eight pounds of pears, | pound preserved ginger, 4 large or 5 small 
lemons. Put pears through the food mincer after they have been peeled 
and cored. Put into kettle with 6 pounds sugar. Add ginger after put- 
ting through mincer, grated lemons and juice. Boil about 4 _ hours. 
Watch closely. 

GRAPEFRUIT MARMALADE 

Two grapefruit, 3 lemons, 10 lbs. sugar. Slice fruit thin, remove all 
seeds. ‘To every pint of pulp and juice add | pint of water; let stand 24 
hours, then put on and boil quickly for 1% hour. Let stand 24 hours 
again, then add sugar and boil slowly, then bottle-——Mrs. 4. Nichols. 


PEACH CONSERVE 
Four cups thinly sliced peaches, 4 cups sugar, 3 oranges, | pound 
seeded raisins, | cup English walnuts. Squeeze the juice from oranges 
and cut the rind into strips; cook peaches and orange rind until tender 
in water to prevent burning. Add orange juice and sugar and boil until 
thick. Stir in raisins and nuts and cook five minutes. Pour ito sterilized 
jelly glasses and cover with paraffine when cold.—Mrs. G. E. Parkinson. 


PEACHES AND PEARS, CHERRIES AND PLUMS 
After they are pulled, can be done the same way as raspberries, only 
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cook from 5 to 10 minutes. 
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"Babies will thrive on KNOX Gelatine-ized Milk: 




















CANNED RASPBERRIES (COOKED) a 
Select fresh picked berries firm and ripe, pack in hot sterilized jars, | 
pour over hot syrup made of | cup sugar, 34 cup water, place rubber and ap 
cover in position but do not seal tight. Place in boiler and pring to 
boiling point, remove, seal and wrap in paper. : 


RED CURRANTS AND BLAC KCURRANTS 
Require more sugar. Boil water and sugar equal quantities for 15. 
minutes. Add currants and boil 3- minutes. - Place in sterilized j jars and 
seal. | <a 


| STRAWBERRIES 

Select fresh picked, rinse carefully in cokl water to remove sand, 
drain well, pack in hot jars, place rubber and cover on place in position. 
Pour over syrup made of 1 cup sugar and 44 cup water. Place in boiler 
and cook 5 minutes. Remove and sea!. When cool wrap in paper. 


GRAPE PRESERVE : 

Wash and pick grapes off stems, separate skins and pulp, put oulpal 
through sieve to remove seeds, add sete and boil together for % hour, 
adding 34 pound sugar to 1 pound fruit. Place in sterilized jars ane seal. 


PRESERVED CITRON 
Peel citron and remove seeds, cut in inch pieces and aaee in dish — 
over night. In the morning add sliced lemons, place on stove, heat — 
slowly and add equal parts “of sugar. Boil slowly for 40 minutes, then ~ 
rapidly for 15 minutes. The citron will be quite clear and the syrup like st 
jelly. No water“is necessary as the citron contains enough. Place in | 
sterilized jars and seal. $ 
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The KNOX ACIDULATED package contains Lemon Flavoring. 


BEVERAGES 


— And while-the bubbling and loud hissing urn 
Throws up a steaming column and the cups 
That cheer but not inebriate wait on each.’—CowPer. 


COFFEE 
For 6 cups allow 6 heaping teaspoons coffee and one for the pot, a 
pinch of salt, about 2 teaspoons of egg. Add %4 cup cold water and shake 
the pot well. Place on hot stove and when it boils add the desired 
amount of hot water. Let it stand on back of stove 10 minutes and serve. 


oF 
Warm the ‘teapot; put in a teaspoon of tea for every 2 cups. Pour 
on freshly boiled water and allow to infuse 5 minutes. Pour the liquor 
off the leaves into another teapot and serve. 


COCOA 
One-third cup boiling water, ¥% cup milk, | teaspoon cocoa, | tea- 
spoon sugar. Mix sugar and cocoa, stir in the boiling water, cover and 
boil gently for 5 minutes. 


COFFEE FOR 100 PERSONS 
8 cups ground-coffee, 18 quarts of water. Tie the coffee in thick 
cheesecloth bags, leaving plenty of room for coffee to swell. Let stand 
in the water several hours. Bring slowly to boiling point and boil 5 - 
minutes. Remove the bags and keep coffee hot for serving. 


COCOA FOR 100 PERSONS 


Three cups cocoa, 4 cups sugar, % teaspoon salt, | quart warm water, 
2 quarts boiling water, 16 quarts hot milk. Mix cocoa, sugar, salt and 
warm water together until smooth. Add boiling water and boil 10 
minutes. Pour into the hot milk, bring to boiling point, stirring constantly, 
and beat with an egg beater for a few minutes. Keep hot over boiling 
water. Serve with whtpped cream. 


COOL DRINK FOR HOT WEATHER , 


3 To juice of 12 lemons add the rind of six. Let stand over night. 
Then take 6 pounds white sugar and boil with enough water to make a 
thick syrup. When cool strain the lemon juice into it and squeeze as 
much of the oil from the grated rind as will suit the taste. A tablespoon 
of this mixture in a glass of iced water makes a delicious drink and will 
keep for an indefinite time. 


RASPBERRY OR BLACK CURRANT VINEGAR 


Crush and cover raspberries or currants with vinegar and let it 
stand over night. In the morning squeeze out juice. Add more fruit 
and let stand over night again. For every pint of juice add 1 pint of 
sugar. Boil 10 minutes and bottle, 
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KNOX GELATINE is measured ready for use—two envelopes in each package. 


GRAPE JGICk 
Twenty pounds grapes, 6 pounds sugar. Wash and pick grapes 
from stems. Mash them and heat slowly until juice and seeds separate. 
Strain through a collander, then through a bag. Add sugar and heat to 
scalding point. Bottle while hot. 


FRUITSPENGH 

One cup orange juice, 1% cup lemon juice, % tablespoon grated 
lemon rind, % tablespoon grated orange rind, 34 to | cup sugar, | 
quart boiling water. Boil sugar, water and fruit rind 5 minutes. Cool; 
add fruit juices; strain and chill. Dilute with chopped ice and ice water 
or carbonated water. 

VARIATIONS 

{ Add 2 cups fruit juice—raspberry, strawberry, cherry, grape or 
pineapple. 

2 Add 1 cup strong tea and %4 cup maraschino cherries finely cut. - 

3 Add 1 quart ginger ale, or | pint ginger ale and 1 pint grape or 
other fruit juice. 

PERCOLATED COFFEE 

To 14% pounds ground coffee add few grains salt and 1 cup boiling 
water. Scald percolator; put in coffee and salt. Add boiling water; 
percolate 5 to 8 minutes. Serve. 

LEMONADE 

1% cups sugar, 1 cup water, rind of 1 lemon (thin shavings) juice 
of 6 lemons. Make syrup of water, sugar and lemon rind. Boil 5 
minutes, cool; add lemoin juice, strain; dilute to taste with cold water— 
about 2 tablespoons syrup to 1 glass. 


ORANGEADE . 

Rind of % sour orange, | cup boiling water, 2 tablespoons sugar, 

juice of 1 orange, 2 tablespoons lemon juice. Pour boiling water over 

orange rind, very thinly shaved. Add sugar, cool. Add fruit juices, 

strain, chill and serve. 

. RASPBERRY ACID 

In 4 pints water dissolve 3 ounces tartaric acid; pour it over 4 

quarts raspberries and let stand 24 hours. Strain without pressing and 

to each pint of juice add 114% pounds sugar. Stir till it dissolves. Let 
stand 48 hours; bottle and seal. ‘To use, put a little into water. 


ICED TEA 
Four teaspoons tea, 2 cups water. Make tea. When infused, strain 
from leaves. Sweeten if desired. Pour into glasses one-third full of 
chipped ice. Serve with a slice of lemon.—Rose Bull. 


CREAM SODA 
Boil together for 3 or 4 minutes, 1% quarts water, 444 cups sugar, 
the juice of 1 lemon and 2 ounces tartaric acid. When cold add the well- 
beaten whites of 3 eggs, 2 tablespoons Daisy flour blended in % cup 
water; flavor to taste; bottle and keep cool. To use, put 2 tablespoons 
in 34 tumbler of water; add a saltspoon of soda and drink when it 


effervesces. 
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KNOX GELATINE will help the delicate child. 


BALANCED MENUS 


Before “Balanced” menus can mean anything to the housekeeper, it 
is necessary that she have some knowledgee of the the relation of food 
to life. 





The primary functions of food are tissue building; heat-giving and 
energy-producing and foods are classified according to the functions they 
perform in the body. 


Tissue-building foods are mostly known as nitrogenous foods or 
proteids. 


Heat-producing foods are mostly fats and oils. Energy-producing 
foods are mostly carbohydrates (starches and sugars). 


Fortunately all of these inter act so that a temporary lack of any 
one may be made good by another with one exception—the tissue- 
building foods which can be supplied only by the nitrogenous compounds. 


A normal diet consists of all these food elements. It is impossible 
to have a fixed standard of diet because diet is influenced by so many 
things—climate and occupation, age and condition of health. The young 
growing child requires more tissue-building food. The adult requires 
more energy-producing food. Roughly speaking, the proportion which 
should exist is about one part tissue-building food to five and one-half 
parts heat and energy-producing food. It is not necessary that each 
meal should be balanced but each day’s dietary should approach this 
proportion. 


Food is not necessarily nutritious according to its cost. Plant pro- 
teid may take the place of animal proteid. ‘To illustrate, cheese dishes 
may often be substituted for the very expensive tissue-building food, 
meat. Baked beans are much cheaper and contain a relatively large 
proportion of proteid. 


A rough summing-up of the common foods according to their work 
in the body may be the best aid to understanding the following menus: 


Tissue-building Foods: 
Animal: meat, game, fish, milk, eggs, etc. 
Vegetables: peas, beans, pulses, especially when dried. 


Fuel Foods: 
Animal: fat of meat, milk, eggs, etc. 
Plant: oils, olive oil, cottonseed oil, etc. 


Energy-producing Foods: 
Carbohydrates: starches and sugars. 


Acid and Salt Supplying Foods: 
Fruit and vegetables. 
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Use KNOX GELATINE if you would be sure of results. 


The following menus are arranged with the nea of economy and to 
meet the requirements of a family in moderate circumstances. 


1 
BREAKFAST 


Oranges 
Cream of Wheat 
Eggs in Shell 
‘Toast 
Coffee 


DINNER 
Stock ‘Tomato Soup 
Roast of Beef 
Baked Potatoes Peas 
Lemon Jelly 


SUPPER 
Lettuce and Cress Salad 
Bread and Butter 
Canned Fruit 
Sponge Cake 

Tea 
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BREAKFAST 
Rolled Oats, Cream 
Muffins 
Maple Syrup 
Coffee 


DINNER 


Boiled White Fish 
Creamed Potatoes 
String Beans 
Apple Pie 


SUPPER 
Welsh Rarebit 
Bread and Butter 
Sliced Oranges 
Cookies 
Cocoa 


ie 


“9 
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BREAKFAST 
Grape Fruit 
Bacon and Eggs 
Toast 
Coffee 


DINNER 
Cream of Pea Soup © 
Shepherd’s Pie 
Creamed Cabbage 
Chocolate Corn Starch 
Mold 


SUPPER 
Waldorf Salad _ 
Baking Powder Biscuit 
Honey 
Chocolate Cake 


Tea 


4 
BREAKFAST. 


Bananas 
Fish Balls 
Bread and Butter 
Marmalade 
Coffee 


DINNER 
Macaroni and Cheese 
with ‘Tomato Sauce 


Baked Creamed Potatoes 


Spanish’ Cream 


SUPPER 
Cream of ‘Tomato Soup 
Lettuce Salad — 
Bread and Butter 
Stewed Rhubarb 
Nut Bread 
Tea 
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SONGS GELATINE added to milk increases its Nourishment by about 23%, 








CANDIES 


_ I can teach sugar to slip down your throat a million ways. 


ke --. STUFFED DATES 
These are always a good addition to a Christmas candy box. Stuff 
them with nuts, prunes, orange marmalade or fandant. 


MAPLE COCOANUT CREAMS 

One can of cocoanut (southern style), 1 pound of powdered sugar, 1 
cup of cream, 1 cup of maple syrup. Boil together sugar, syrup and 
cream until it forms a soft ball in cold water. Let stand until cool. Then 
beat and gradually add cocoanut and cut up marshmallows (if desired). 
Beat until candy becomes creamy and too thick to stir. Either pour on 
buttered pan or with a teaspoon drop pieces on oiled paper or buttered 
_platter. 

FRENCH DAINTIES 

-Four level teaspoonfuls Knox acidulated gelatine, 4 cups granulated 
sugar, 114 cups boiling water, 1 cup cold water. Soak gelatine in cold 
water ten minutes. Place sugar and boiling water on fire and when 
sugar is dissolved add the soaked gelatine and boil slowly 15 minutes. 
Remove from fire and divide into two equal parts. To the one part add 
% teaspoonful of the lemon flavoring found in separate envelope and 
2 teaspoonfuls lemon extract. To the other part add % teaspoon lemon 
flavoring and 1 teaspoon extract of cinnamon, cloves or whatever flavor 
preferred. If peppermint is desired use 14 teaspoonful only. Any color- 
ing desired may be added. Pour into bread tins, which have been dipped 
in cold water, to the depth of 34 inch and let stand over night. Turn out, 
cut in squares and roll in powdered or fine granulated sugar. 


CHOCOLATE FUDGE 

One tablespoon butter, | cup milk, % cup chocolate, 2 cups white 
sugar. Melt 1 tablespoon butter, add %4 cup grated unsweetened 
checolate; stir until melted, then add 1 cup of milk and 2 cups granulated 
"sugar. Boil till it forms a soft ball in cold water, then take from fire 
and beat till it begins to thicken. Pour into a buttered dish and cut into 
squares. 

PEANUT DAINTIES —. 

One envelope Knox sparkling gelatine, % cup cold water, 2 cups 
light brown sugar, 34 cup boiling water, 2 cups chopped roasted peanuts, 
1 tablespoonful lemon juice. Soak gelatine in cold water 10 minutes. 
Put sugar and boiling water in saucepan, and when sugar is dissolved 
add gelatine, bring to the boiling point and let boil 15 minutes. Remove 
from range and add 1 cup peanuts and 1 tablespoonful lemon juice, or 44 
teaspoontul of the lemon flavoring found in the acrdulated package, soaked 
in 1 tablespoonful cold water. Turn into pan, first dipped in cold water, 
having mixture 34 inch in depth. Let stand over night, cut in squares 
and roll in ground peanuts. ; | 
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See that the name K-N-O-X is on each package of gelatitte you buy. 


MARSHM ALLOWS 

One envelope Knok SoeL ae gelatine, 114 cups water, 2 cups fine 
granulated sugar, few grains salt, 1 teaspoon vanilla. Soak celatine i in % 
cup cokd water 5 minutes. Put 34 cup water and sugar in saucepan, 
bring to the boiling point and let it boil until syrup will spin a thread 
when dropped from tip of spoon. Add soaked gelatine and let stand 
until partially cooled; then add salt and flavoring. Beat until mixture 
becomes white and thick. Pour into granite pans, thickly dusted with 
powdered sugar, having mixture one inch in depth. Let stand in a cool 
place until thoroughly chilled.. Turn on a board, cut in cubes and roll in 
powdered sugar. Nuts, chocolate, fruit juices in place of part of the water, 
or candied fruits chopped may be added—-or the plain ones rolled in 
grated cocoanut before being sugared. Dates stuffed with this confection 
are delicious. 


CHRISTMAS. CANDY SUPREME 

YZ envelope Knox sparkling gelatine, 2 squares chocolate, 3 cups 
sugar, | cup sour cream, 14 cup Sultana raisins, ¥% cup candied cherries, 
4 cup chopped English walnut meats, ™% teaspoonful cinnamon. Soak 
gelatine in two tablespoonfuls cold water 10 minutes. Melt chocolate 
in saucepan placed in large saucepan containing boiling water. Add sugar 
and sour cream alternately, while stirring constantly. Bring to the 
boiling point and let boil until the mixture will form a soft ball when 


tried in cold water. Remove from fire, add gelatine, and when it has _| 


dissolved add cinnamon and raisins, cherries cut in small pieces, and 
nut meats. Beat until creamy and turn-into buttered tins, having the 
mixture about 114 inches deep. Cool, remove from pan and cut in slices 
for serving. The mixture may be put in individual tins, and when 
unmolding insert in top of each a sprig of holly. Omit fruit in this recipe 

and you have Somerville fudge. . 


MARSHMALLOWS 
Two cups of sugar and 1 cup of water; boil together until the mixture 
is brittle when dropped into cold water. Dissolve 2 tablespoons Knox 
sparkling gelatine in 6 tablespoons cold water. When the syrup is done 
pour it over the gelatine and beat for 20 minutes. Powder a deep cake 
pan with 3 teaspoons powdered sugar and 1 of cornstarch, and let the 
candy stand in the powdered pan “for a day or night. Then cut into 
squares and roll in more sugar and cornstarch. 


MEXICAN CANDY 
2% cups granulated sugar, 14. cup golden syrup, Za, euip, Water =2 
egg whites, 1% teaspoon Sweetheart vanilla, '% cup chopped walnuts. 
Boil sugar, syrup and water for 4 minutes. Beat egg white until stiff. . 
When syrup has boiled 4 minutes remove '%4.cup of.it and beat into 
beaten egg white; boil remaining syrup to soft, ball. stage.. Pour into 
beaten egg white gradually and “beat. until foamy. Add flavoring and 


nuts, and pour into greased pan. 
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KNOX SPARKLING GELATINE improves Soups and Gravies 





DIVINITY FUDGE 
Three cups white sugar, ¥2 cup corn syrup, 1 cup water and a little 
salt. Boil until hardens in water (soft). Beat whites of two eggs and 
mix with the above-—Mrs. F. Taylor. 


DOUBLE FUDGE 
Bottom.— lwo cups granulated sugar, }2 cup cream, two squares of 
chocolate, | tablespoon butter. Boil 7 minutes, then beat and spread in 
buttered tin to cool. 
Top—TIwo cups brown sugar, % cup cream, | teaspoon Sweetheart 
vanilla, 1 cup walnuts, chopped fine, butter size of walnut. Boil 10 
minutes then beat and pour on top of fudge. 


MEXICAN KISSES 
Boil 3_cups of light brown sugar and 1 cup of milk together until it 
threads, then add a teaspoon of butter. ‘Take from the fire, flavor with 
Sweetheart vanilla and add one cup of broken nut meats. Pour into a 
greased pan, and cut out in squares when it hardens. 
BUM EWE ReSeOTCH 
Three cups of white sugar, %4 cup water, % cup vinegar or % tea- 
spoon Sweetheart cream of tartar, 1 tablespoon butter, 8 drops Sweet- 
heart extract of lemon. Boil without sirring until it will snap and break. 
Just before taking from the fire add 74 ¥4 teaspoon soda. Pour into well- 
buttered biscuit tins to a depth of 14 inch. Mark off into inch squares 
when partly cold. 
SEA FOAM 
One pound dark brown sugar and 1 cup cold water; boil together until 
it spins a heavy thread. Remove from stove, add 14 teaspoon Sweetheart 
vanilla, and beat until it is soft and creamy. Then drop from a spoon 
in large irregular mounds, shaped like a large cream chocolate. 


MCU MEY L) S EL 
MODERN STOVES. "sis i3/2! $2 
and all Siiee 
Can be seen at the City Gas Company 
Show Rooms, Dundas Street, London 
Moffats have s pecialized in Cooking 
Ranges for 40 years. They make a 


range that suits your own particular 
need, large or small. 


MOFFATS, LIMITED, 
WESTON, ONTARIO. 


Morrats 
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Free cook book offer in each package of KNOX GELATINE. 


TABLE HINTS 





SUGGESTED MENUS 
BREAKFAST 


“Dinner may be pleasing, 
So may social tea; 
But yet methinks the breakfast 
Is best of all the three.’—Awnon. 


Wuearge ay ote b FASB) ey, 


Fruit 
Cereal Bacon and Eggs Hashed Brown Potatoes 
Ores, 
Sweetbreads and con ; 
Graham Gems Toast Marmalade or Jam 


Coffee 
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LUNCHEON 


“°T1s a great point in a gallery how you hang your piceiea, and not 
less in society how you seat your party.” 


Cream of Tomato Soup in Cups 
Salmon Croquettes, Tartare Sauce 
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Fried Chicken Potato Puff French Peas | 
Pimento Salad Cheese Straws), = er 
Marshmallow Cream Cake 4 
Fruit Preserved Ginger Bon Bons 
Coffee 
DINNER 


“This night he makes a supper, and a great one, to many lords and ladies.” 
—Henry VIII. 


Cake ; ” 
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Grape Fruit 


Bean Soup 
Steamed Halibut, Oyster Sauce 
Roast Turkey Potato Croquettes Creamed Cee 
Cranberry Jelly Pickled Peaches 


Banana salad 
Angelica Pudding 
Fruit Nuts Raisins 
Coffee 
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Give KNOX GELATINE to Children—Ask your Physician. 


——————— 


«SANDWICHES 


Variety 15 the spice of life. Oe SS ass 





RUSSIAN SANDWICHES “ 

Z Cut bread in % inch slices, and shape with a fancy cutter. Place 
one or two small crisp lettuce leaves on one-half the pieces, spread with 
7 Russian dressing, cover with remaining pieces of bread, and garnish top: 
| of each with one-half pecan nut meat. Arrange on a sandwich plate, 
j covered with a doily, radiating from centre. Garnish at centre with a few 
| crisp lettuce leaves, to represent a flower, and sprigs of parsley. 


RUSSIAN DRESSING | 
Y% teaspoon Knox sparkling gelatine, 34 cup mayonnaise dressing, 3 
{ tablespoonfuls chili sauce, 2 tablespoonfuls pimentoes cut in small pieces, 
| 1 tablespoonful tarragon vinegar, | teaspoonful chives, cut in very small 
| pieces, 2 teaspoonfuls cold water. Mix first five ingredients and ‘fold in 
gelatine, soaked in cold water five minutes, dissolved by placing over 
hot water and chill. This dressing may also be used as a salad to serve 
n lettuce leaves. 
LOG CABIN SANDWICHES 

Butter slices of dark brown bread. Place together as sandwiches. 
Cut sandwiches in strips. Pile strips on plate criss-cross in form of logs 
and serve with salad. 
. RIBBON SANDWICHES 
: To make your entertainments unusual try some of these dainty 
| sandwiches. 
bE One doaf sandwich bread, .2-packages. of cream ‘cheese, 1. can of 
‘pimientos chopped fine, 1 sweet green pepper, chopped fine, cream or 
f salad dressing to thin. Remove all crust from bread. Cut loaf into five 
|-slices lengthwise. Mix one paeraee of cheese with pimientos and thin 

with cream; mix one package of cheese with green pepper and thin with 

cream. - Spread bread with mixtures, alternating the pimiento-cheese with 
“the pepper- -cheese to give the ribbon effect, and press together. Slice 
bread across in usual way when ready to serve. 


MOCK. .CRAB PASTE 
Take 2 ounces of soft cheese, 1 tablespoon cream, a few drops ‘of 
“vinegar, a pinch of dry mustard, pepper and salt. Mash the cheese in the 
cream, then when soft add the other ingredients.. This paste should be 
made just before it is required. 





of 


NUT. PASTE 
_ ‘Take some shelled walnuts, blanched almonds, two or three: figs 
-and some stoned raisins. Put these through a mincer. ‘The pulp of the 
figs will make sufficient moisture to mix into the paste.. Mix. well to- 
ether (if liked, a teaspoon cream can be added) and spread on slices- of 
bread and butter. ary ) 


KNOX GELATINE is highest quality and worth Its price. 

















RAISIN SANDWICHES . 

4 cup finely chopped stoned raisins, | small cream cheese, thinly- © 

sliced brown bread and butter. After chopping the raisins, mix them | 

together with cheese. Cut slices of thin bread and butter, spread with the © 
cheese, put together and cut into triangles and rounds. 


RIBBON SANDWICHES 

Three or four layers of butered bread. Spread first layer with cream 
eheese and green peppers; second layer with red currant jelly, slice of | 
brown bread in centre. | 


~ 


RIBBON SANDWICHES 3 

First layer filled with chopped meat or chicken; second layer 
with lettuce and mayonnaise; third layer with nuts and olives; fourth 
layer with pimento and cheese; fifth layer with peanut butter. Press 
slices together for 15 minutes. Slice down. it 


ROLLED SANDWICHES : 

Cut the bread very thin and remove the crusts. Place a leaf of} 
lettuce on each slice and in the centre a small quantity of the following ~ 
filling: Cream cheese, chopped walnuts, celery chopped very fine, olives 
chopped, mayonnaise dressing. Mix these all together. Only a very” | 
small quantity of celery is required. Roll the slice of bread either from 
one corner or side and hold together with wooden toothpicks. ee 


SANDWICH FILLINGS 


1. Cheese, pimento and hard-boiled eggs moistened with mayonnaise. - 
2. Baked beans put through sieve with tomato catsup, horseradish ~ 

end chopped parsley. = 
3. Cream cheese, chopped olives and salad eae 


4. ‘Tomato sliced thin, a very little salad dressing. You may use | 


lettuce leaf. 
5. 34 cup of chopped dates, 1 cup chopped nuts and small paces 
ege of cream cheese. Add a little lemon juice. . 
Crackers. 1 package of cream cheese, 4 tablespoons of honey, 2 
tablespoons of lemon juice. Spread on crackers and sprinkle with nuts. — 
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TABLE ETIQUETTE THAT MARKS THE WELL-MANNERED | 


PERSON 


The well-mannered person will leave the dishes in their regular order 
when the meal is finished, with the knife and fork placed across the plate, — 
and will never pile them up on the dinner plate. The maid or hostess, 
will remove them without this uncalled for assistance. 
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KNOX GELATINE—the Highest Quality for Health. 





Hints on nee 


“Crowd not your table; let.your number be 
Not more than set JEN, a never less than three, 


SERVING FORMAL MEALS 

Meals are served, with the help of attendants, by the host and 
hostess from the eple. or entirely by attendants, fon the side table and 
‘pantry. Often certain dishes of a meal are served from the table and 
the rest “from the side.” But whether the dishes be served from the 
table or the pantry, the three important things to remember are: 

1. Food should always be set down before the guests from the 
right. 

‘ 2. When a dish is presented from which a guest is to help himself, 

it should be passed to his left. 

3. When a course is finished, remove the plates from the left. Most 
‘of the: minor particulars of serving depend entirely upon the number of 
assistants in attendance. 


LAYING THE FABLE 

The question of laundering of table linens has engrossed so many 
housekeepers for the last few years that certain modifications in the use 
of table linen have arisen. 

A whole cloth now need only be used at dinner. For breakfast, 
runners or a luncheon cloth may be used. For luncheon, either runners, 
luncheon cloth or doilies and centrepiece are correct. 

The runners are really only suitable where four people are to be 
served. They are two straight pieces of linen or linen crash which cross 
each other and hang from the edge of the table about 18 inches. The ends 
may be hemstitched or scalloped. 

For breakfast or luncheon a small tea napkin may be used, which 
further lessens laundry labor. 

The correct way of setting the table for the family breakfast is as 
follows: 

Place a service plate for each person. At the right, place a knife, and 
at the right of the knife place the spoons which may be required for the 
breakfast planned. At the left, place a fork, and at the left of the fork, 
a napkin. Have the tines of the fork and the bowls of the spoons turned 
upward. ‘lhe cutting edge of the knife should always be turned toward 
the plate. Lay the bread and butter plate at the top of the fork. The 
butter spreader should be placed across the right hand upper side of the 
butter plate. Place the coffee pot on a tile at the hostess’ right, ana 
arrange the accompanying hot water pot, sugar bowl and creamer in a 
half circle before her with the cups and saucers inside. Be sure that the 
teaspoon is on the right hand srde of the saucer, the spoon parallel to the 
handle of the cup. Salt and pepper should be placed at intervals around 
the table. The fruit is placed before each person, the glasses filled and 
-the butter put on the bread and butter Spiess before calling the family to 
breakfast. 
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Each package of KNOX GELATINE makes FOUR | 


PINTS of jelly. 
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When finished, remove and follow with the main course which 
served by-the host.. : ner 


In serving a dinner the following method will be found ‘simple 
Lay the silence cloth, the table cloth, the centrepiece and the decoratio 
and follow the general directions given above for setting a breakfast ta’ 
It. should be remembered that it is customary to lay a table so that the a 
silver.is placed before each person in the order in which it will be needed. 
Care should be. used that everything is in readiness before the meal i 
announced. If a maid serves, the following general rules should” 
observed: 


The, butter, water, bread and relishes are served from a side tal 
All dishes are passed to the left side. All beverages are served or pla 
from the right. The waitress always rmoves a plate by taking it fr 
the: left side in her left hand, and if replacing another plate, puts the fr 
ope pout wee Aer Age se All crumbs should be removed from > 


be See at this ane, ree them on a small serving tray. - ‘Neve 
~ put-one plate-on another when removing plates. 2 


Use a folded napkin i in the hand under all dishes served whicd co 
ain food, Use a tray only when passing or removing more than « ¢ 
fe fe 
irticle: $ 


A luncheon table is a bit more formal than the breakfast. Br 
and butter plates are used, and are placed with the napkins at the | 
he knives are arranged to the right of the plate, sg blades turned” 
in the same rotation as at dinner. : 


one ranking. decane faite the place at her left, Oher guests thay 
disposed of according to the inclination of the hostess, who must use tac 
in getting people near each other who will be congenial, otherwise . 
‘dinner will be a failure. eee: 
Sunday night supper tables are laid very simply. ‘The hostess serves 
the tea or coffee from the tray placed before her. The cold meat or 
éhicken is placed before the host, who serves it informally. Butter and 
8é salad are pa assed, 


| At the right of each plate should be placed a tea knife, a dessert kni 

and 3 teaspoon, the latter being farthest from the plate; at the left near- 
est the plate is a dessert fork, next to which is a meat and sardine fork, ) 
sardines are used. eS 
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~ Try KNOX ACIDULATED GELATINE with the Lemon Flavor enclosed. 
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z ae Cookery Hints 


“Unquiet Meals Make Ill: Digestion” —Comedy of Errors. 


+ In making cake, if the oven gets too hot, set a pan of cold water in It. 
- A glass of vinegar put into the water in which salt fish is soaking will 
draw out most of the salt. 

Rub the broiler lightly with a clove of garlic before putting in a 
steak to broil. Rub the pan in the same way if the steak is to be pan- 
broiled. 

Fish may be scaled more quickly if dipped in boiling water for a 
moment. | 

_A well-beaten white of ege added to mashed potatoes, whipping the 
potato hard before serving, will add to the looks and taste of the dish. 

Do not wash meats in water—wipe them with a wet cloth. 

The whites of eggs will whip more readily if a pinch of salt is added 
to them. If the eggs are placed in cold water for a time before being broken, 
they will whip easily. 

To prevent milk or cream from curdling when used in combination 
with tomato, add a bit of bicarbonate of soda before they are mixed. 

A small quantity of bicarbonate of soda, stirred into milk or cream, 
will keep it from souring in hot weather. 

In mixing liquids with solids, add the liquid to the solid by degrees, 
They will blend more readily. 

Slices of lemon, skin and all, eaten with sugar or salt, will kill the 
odor of onions on the breath. 

An egg, well beaten, added to rhubarb pies, will thicken the rhubarb 
and improve the taste. 

_To preserve the color of green vegetables, put them on to cook in 
boiling water with a pinch of soda, or keep the cover off the kettle while 
boiling them. 

If a vegetable or cereal burns, plunge the vessel containing the 
purned mass into cold water and allow it to remain for a few minutes 
before pouring the contents into another pan. This will do away almost 
entirely with the burned taste which is so disagreeable. 

If you use too much salt by mistake, add a trifle -of sugar or of 
‘vinegar, according to the dish. This will counteract the salty taste. 

If potatoes are boiled in salted water for ten minutes, then put into 
the oven, they will bake more quickly. The boiling water will heat them 
through more rapidly than if they were placed cold in the oven. 

Always cook vegetables grown above the ground in salted water, 
those which grow beneath the surface in fresh water. 

If salt is put in the flour before it is wet, lumps will be avoided in 

_ mixing the batter. 
On cold winter nights bread is likely to refuse to rise. Spread news- 
_- papers in a large pan. - Put the bread sponge in a large bowl and set it in 
_ the pan, covering it with newspapers. ‘Then set the whole thing in a 
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KNOX GELATINE makes Desserts, Salads, Candies, Puddings, Ices, Etc? 








closed cupboard. The bread will be as light in the morning as in hot as 


weather. 


Cream that is too thin to whip may be made to do so by adding the . 


unbeaten white of an egg before beginning to whip it. 

Fruit cake recipes usually call for dried currants. These are hard and 
lack flavor. Try using an equal meaures of chopped prunes. They hold 
moisture and impart a delicious flavor to the cake. 


GOOD TO KNOW 


ZECCAS POONLUIS yatta. he eee ae equal | dessertspoonful 
Zetaiblespoontuls 25. i. va Gesee. We eens ne lea ene ere equal 1 ounce” 339mm 
l6ctablespeontuls >. vS5 nv ee ee ee eee equal | cupful 
ZECUPIUISH RAEN Se as, Rea ae oo tee este eae eine eee eae equal 1 pint. 2@ 

ig 0051 on a Ie ere MSR NS ieee sed Ep a aso Sa equals, pound 3 
[Gy GUNGES Sno. PF riediade Wai th Ngee Set eg tae ae ee Se equal 1 pound 
IMordimary dum blertitl she atte eee ee ee ee equals 1 cupful | 


Pure air and good ventilation are just as necessary in the. kitchen as 
about the house. Keep the kitchen well ventilated. Doctor’s bills are 
saved by plenty of sunlight and pure air. 


RULES FOR THE KITCHEN 


Without cleanliness and punctuality good cooking is impossible. 
Leave nothing dirty—clean and clear as you go. : 

A time for everything and everything in time. 

A good cook wastes nothing. 

An hour lost in the morning has to be run after all day. 


Strong fire for roasting. = 


Clear fire for broiling. 
Wash végetables in three waters. 
Boil fish quickly; meat slowly. 


MEASURING HINTS 


A cupful of liquid means all the cup will hold. 

A spoonful of liquid 1s all the spoon will hold. 

Salt, flour, seasoning, spices, butter and all solids are measured level. 

To measure a level spoonful, dip the spoon into the dry material, 
taking up a heaping spoonful, then level it off even with the edge of the 
spoon with a knife. 

To measure a part of a spoonful, cut lengthwise of the spoon for the 
half, and crosswise for the quarter. 


melted. 
Measure a cupful of whipped cream after it is whipped. 


Always sift flour, salt, baking- powder, spices, powdered sugar and a 


Nef = 


A tablespoonful of butter melted should be measured after bein a 


soda before measuring. It measured in a solid state, before sifting, much 


more than the quantity called for will be used. 
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For Dainty, Delicious Desserts use KNOX GELATINE. 








MIXING HINTS 


When the recipe says to “stir” a mixture, it means to stir it round 
nd round, blending the materials and gradually increasing the circle. 


“Beating” means to mix over aml over. Always let the bowl of the 
‘poon touch the bottom of the mixing bowl and carry the mixture across 
‘o the opposite. Repeat this until all of the air-cells possible have been 
ncorporated with the mass. 


“Folding” or “cutting” means to turn the mixture over, cut down, 
and lift up, folding the mass so as to just blend the materials but not to 
break the air-cells. 


TABLE OF COMPARATIVE PROPORTIONS 


Ecup flour %_Ib. 
-Lcup liquid = % pint. 
1 cup solid butter = ¥% |b. 
1 cup granulated sugar = 4 |b. 
| cup pulverized sugar = 1% lb. 
114 cups powdered sugar = 1% lb. 
[cup meal — % bb. 
4 tablespoonfuls of liquids = 1% cup. 
~ 1 wineglass == % gill. 
I cup liquid = 1 gill. 
1 pint of milk or water = | |b. 
IT heaping tablespoonful butter = 4 cup = 2 ozs. 
| rounded tablespoonful butter == 1 oz. 
Butter size of an egg == 2 ozs. = 14 cup. 
I tablespoonful liquid = % oz. 
8 teaspoonfuls liquid = 1 oz. 
9 large eggs or 10 medium-sized ones == 1 lb. 
| heaping tablespoonful sugar — 1 oz. 
2 rounded tablespoonfuls flour = 1 oz. 
2 rounded tablespoonfuls coffee = 1 oz. 
12 tablespoonfuls dry material = 1 cupful. 
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KNOX GELATINE comes in t 
(Lemon Flavor). ES 





Cooking Time Table 
7 BOILING es 


_ Eggs, soft — 2 to *: minutes. = 
f.iges, medium — 3 to 6 minutes. 
Eggs, hard — half an hoyr. 
Rice, in double boiler — 1 hour. 
Rice, in boiling water — 20 minutes. 
Hominy, 2 to 4 hours. ne : 
Corn meal in double boiler — 4 hours.” 
Green corn —.10 minutes. 
Asparagus — 20 to 40 minutes. | 
Spinach — 15 to 30 minutes. Si 
Chicken — 2 hours, simmering. : 
Corned beef — 5 or 6 hours, simmering. 
Ham, medium size — 5 hours. 
Tongue, smoked — 4 hours. 
Codfish, 6 minutes for each pound. 
Salmon, 15 minutes for each pound. 
Halibut, 15 minutes for each pound. 


BROILING 
Thin fish — 5 to 8 minutes. ~ 
hiek-tish — 2 to 5" minaites, 
Thin steak, rare — 10 minutes. 
Thick steak, rare — 10. to 12 minutes: 
Thich steak, well done, 11 to 20 minutes, turning often. 
Lamb chops, 8 to 15 minutes. 


Spring chicken — 20 minutes. 

: BAKING 
Loaf cake — 30 to 40 minutes. Re 
Sponge cake — 50 to 60 minutes. 


Gingerbread, in 2-inch sheet — 20 minutes. 
Gingerbread, in 3-inch cake — 30 minutes. 
Rollie 15-minute: 
Bread muffins — 30 minutes. 

. Pie crust — 30 to 40 minutes. 
Biscuits — 15 to 20 minutes. 
Cookies — 8-to 15 minutes. 


Lamb or mutton — 15 minutes for each pound. 
Roast beef, well done — 15 minutes for each pound. 
Roast beef, rare —- 12 minutes for each pound. 
Chicken — 25 minutes for each pound. 

Small birds — 15 minutes. 

‘Tame duck — 45 minutes to 1 hour. 


Wild duck — 30 to 45 minutes. .. hes = 
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H STORIES 
TRUCK SERVICE 


LOCAL AND LONG DISTANCE. 


Re 


Phone Metcalf 4768-M. 218 Maitland Street. 
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_R. F. FIELDING CO. 
Quality Printers 


a 


Service and Satisfaction 


527 Richmond St. _ “Phone Met. 2343 


DTCC Ta aT OE Re OC Ra RCT Re ERT ee ay: 


Hours: 9to 12am. 2 to 5 p.m. 


Dr. LeRoy V. Htles 
Chiropodist - Foot Specialist 


Graduate Illinois College of Chiropody, Chicago 
202 DUNDAS ST., LONDON, ONT. 
(Over Cliff Robinson’s 


PTR TED GUE GG DEC RPE REE RUD WEE OTe OUG Tee REE Gn Se One DEn OEE RG Ge gee Bee TT LO CM MM CM EM CMM CMe MM Te MEO OME Tet it Int UML Wil In 


= Phone Metcalf 7308. 


CHEE GUE DEE Ube GET PEE DEE OE TL HEE EE SOL SON HUE Tin SOe Sn UE aD SUE UE HE PD ae Mo Ye HY HU Hy HU HE PEE GON THU VEE EE OUT NUN NOY HUY ONT OPT QUE NOY OOF Kat BU) DET GUE GDP GO) QUE OUD PEY OPN -QUE MUN NUT-WUN SUM Qty TT HAT ENT ONT UH NIV-ONY UUT-UNT ONT Gil ORY OUE-Ont ONY OUP ATT GNU ONT UNE Ut) WEE att 


TT Tn 


PRET TUE TURE TUE SED SUE RT TE OPE PEE EET Te GT Re See ET Ce De Ge EE EE Tn Se Re ETE Pe See Te TY TEE RE CT SE PTE Tie a Saf 





MAY AGL TOE OU) GUC HUL-GTE VUE SUL THE GON GEL TOE ERE SUD WE BUY NOT TE GT) SED get HHP G10 HON ERO -OEL AUT Wi) O00 SO) OU) QUT-a9 Ge AYe gu) oe OTN -O0 Gir HON Git HAD OU OUT MOD OV MOE GO) G0 ONC HE SU RO OMe BD TO Se SU et See SO SEED EAU TEE RT UL OGL STU OT CL GPE SOD De RL SEL Se Dba BL ad | 


(OU UY MAY 


recommend 


MPT LA Mee Tee ene tte aT Ee en OLE AE 









Canada’s Favorite F 
a ato ae : : a 
“Canada’s Biggest Piano Value” 


In this superb instrument are combined the three essentials of the | 
perfect piano—rich tone, artistic cabinetry and durability. The 


cot —7 RA aerIeC 
SHERLOCK-NIANNING 


> 204 Century Piano = 
Vie Sano worthy of your Yo jes 

















is made in a variety of models and sizes to meet every requirement 









We sell and 


these high-qual- 
ity, long-lasting 
instruments 
backing the 
maker’s guaran- 
tee with our. 
own. 
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Your inspec- 
tion of our spa- ff 
cious salesrooms § 
is cordially in- | ¥ 
vited. 


Gray Music Co. — 
ss “MIUUSICAL HEADQUARTERS” 
240 Dundas Street v ee London, Ontario. 





